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Vaniprox is the exclusive D&O Vanilla Oil, extracted from 
high grade Mexican or Bourbon beans, in a refined cane 
sugar base. Containing all the natural, oil-soluble flavor 
principles present in Vanilla, including color, fixed oils, 
resins, and aromatics, Vaniprox is a crystalline, non-hydro- 
scopic Vanilla sugar with a delicious, full-bodied aroma... 
and will not cake or lump! When used in part with Vanilla 
Extracts, Vaniprox tends to accentuate and “‘fix"’ the true Va- 
nilla characteristic in the finished product. The chart below 
outlines briefly some of its major uses. Trial quanities will 
be sent upon request . . . also the VANIPROX BROCHURE. 


SOOT RRR RT ee 


OUNCES (AVOIROUPOIS) OF VANIPROX SUGGESTED PER UNIT BATCH 


Pure 


nt, —s 
Extra “A” 29 
a . a 


4% -6 6 


2-3 2-3 


3-4 3-4 


* lt is suggested thot ene pound of £9 be mixed with 2 pounds of 
suger, bitter chocolete, or cocoa butter, and this paste added te 
the coating on o basis of 4% to 6 oz. te 100 pounds just pricr to 
completion of grinding of chocolate mass. 


Ovr 158th Year of Service 


Aromotic Chemo DODGE & OLCOTT, INC. 


Perfume Bases 
Flovor Bases 180 VARICK ST., NEW YORK 14, N. Y. 


Ory Soluble Seasonings 
SALES OFFICES IN PRINCIPAL CITIES 















































THE LID’S OFF 
IN COLORS 


Absolute accuracy, better-than-natural brilliance, 
undeviating purity are yours in every case with 
PARAKEET CERTIFIED COLORS. 


A complete range for every use is readily available from 
stocks throughout the country. Our Technical 
Service Staff is always at your disposal on any 
color problem you may have. 








Sterwin Chemicals Inc. 


A 
SUBSIDIARY OF STERLING DRUG INC. BE. 
WEEP YOUR EVE ON 


1450 BROADWAY, NEW YORK 18, N.Y. STERWIN 
2020 Greenwood Avenue, Evanston, ILL. § 4 4 





BRANCH OFFICES: Atlanta « Buffalo « Dallas * Evanston (Ill.) * Kansas City (Mo.) * 
Los Angeles * Minneapolis * Portland (Ore.) © St. Louis 


WAREHOUSES IN PRINCIPAL CITIES 





WORLD’S LARGEST SUPPLIERS OF VANILLIN 








the 
STICK CANDY MACHINE 





produces up to 
1200 inches a minute 








y  * e C 
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“ ~ oo 
One single operator can produce up to 1,200 inches of to attain maximum production immediately. All the 
stick candy a minute with the Racine Stick Candy Ma- operator has to do is feed the machine from a batch 
chine, For three-inch sticks, this means as much as 400 roller or flat board. The sizing, twisting, and cutting are 

a minute ...24,000 an hour. Just divide 1,200 by the automatic and continuous. 

pk gga ee ee a pene ee Yes, the Racine Stick Candy Machine means increased 


production, lower costs and profits. Write 
And, the operator need not be skilled or experienced today for complete _ 


——-| VACUUM “gy RACING 


TARE «Po Sega Hea TN ns eet Geen eS SS 
VACUUM CANDY MACHINERY CO./ RACINE CONFECTIONERS MACHINERY CO. 
pentines 15 PARK ROW, NEW YORK 36, N. Y. 


straight and round while cooling. Western Office and Factory: Racine Wis. / Eastern Factory: Harrison, N. J. 
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C. O. Dicken, executive vice president and general manager of 
E. J. Brach & Sons, died April 7th. 








Charles F, White is the new president of M & M Candies and 
Frank Young has succeeded him as vice president for sales. The 
new M&M i anees is expected in operation this summer. 








The Pearson Candy Company of St. Paul has announced the 
planned new factory building of 90,000 square feet costing $1, 000, 000 
including some new equipment, 





Thomas D. Richardson Co, , Philadelphia manufacturer of pulled 
mints, has been absorbed by Beatrice Foods Co, Beatrice absorbed 
the D. L. Clark Co. last year, its first entry into the candy business, 








Leonard Wurzel has been named president of Loft Candy Corp. , 
succeeding George Frederick, who becomes vice chairman of the 
board, Joseph Schiftner has been named Director of purchases and 
production. In this position Schifner has eleven departments under 
his direction. 














Walter A, McNeill has been elected president of W. F. Schrafft & 
Sons succeeding John G, Rote, who retired, McNeill succeeds 
William V. Wallburg as a director of the Shattuck Co, 

















lst Annual International Specialty Food and Confection Show has been 
scheduled for Chicago at the Palmer House for June 9th to 12th. Helen 
Brett Trade Shows, 6 East Monroe St., Chicago, is the manager, __ 








The Rockwood Chocolate Division of Rockwood & Co, has been sold 
to Sweets Company of America, It is expected that business will con- 
tinue at the existing Rockwood plant in Brooklyn. 
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Main Street, Pontiac, Dlinois. fght, 1957. Prudence W. Allured. All rights reserved. Second- 
class mail privileges authorized at jac, Illinois. 








Wm, T. Reed, president and general manager of Reed Candy 
Company, has been named chairman of the program committee for the 
1957 NCA convention. He succeeds Theodore Stempfel who has re- 
signed from convention duties, 











Julian T, Barksdale has been named vice president in charge of 
marketing for Stephen F,. Whitman & Sons Inc., and Paul Jahn 
is vice president in charge of sales and distribution. 








Loew's Theaters will not renew the Peoples Candy Co. con- 
cession at the end of this year. It will operate its own concessions 
wherever practical. 








Robert I. Drais, formerly sales manager, has been elected vice 
president of Farley Manufacturing Co., and will direct the company's 
sales operations in the national variety store field, S, R, Thompson 
formerly with Kelling Nut Co, has been named sales promotion 
manager. Harry Minkey remains director of marketing. 











Howard N. Smith has been appointed administrative assistant to 
Necco president John M, Shittaker. He was formerly vice president 
and treasurer of Dariomatic, Inc., of Los Angeles. 





Andes Candies, Chicago retail manufacturer with 77 shops in the 
area has purchased Billy Boy Nut and Candy Shops in Oak Park and 
Evanston, Illinois, 





J. Harvey Curtis, Jr., has been named manager of a newly es- 
tablished special products division of Stevens Candy Kitchens, 








O, H. Tousey has been elected vice president in charge of bulk 
sales for Penick & Ford, Inc. He succeeds D, P, O'Conner, who 
becomes vice president in charge of public relations. W. S. Russell 
and L. S. Peor are the newly appointed bulk sales managers in the 
East and West respectively. 

















Milprint, Inc, , the leading firm in the flexible packaging field, is 
to be acquired by Philip Morris, Inc., sometime this month, 








David Black, treasurer of Page & Shaw, Inc,, died April 4th, 
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BURNS 
BLANCHER 


with this new 


IT’S SETTING 
NEW STANDARDS 


BLANCHING EFFICIENCY * SKIN REMOVAL * LOW MEAL ACCUMULATION 


This new No. 8 Split-Nut Blancher offers | Keenan Collector deposits them in a con- 
you real production advantages. Rated at venient receptacle. To name just one of 
2500 Ibs. per hour, it skins just about every the other added advantages—the blanch- 
nut—and this holds just as true for blended __ing surfaces are self-cleaning. 
roasts as for straight Virginias, runners, or 
Spanish. Yet the amount of meal accumula- For the most-up-to-date (and most- 
tion is negligible. money-saving) blanching operation, you 

Double suction assures complete re- need a new Burns No. 8. Why not phone 
moval of loose skins, and an efficient or write today for the full story? 


JABEZ AND SONS, INC. 





NEW YORK CHICAGO 
ENGINEERS DALLAS SAN FRANCISCO 
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FOR THAT 
BIG JUMP 
IN SALES.... 


... try livening up your 





candy assortments with some of 
the delicious new combination flavors 
now available to confectioners. 

A good example is... 


FRITZSCHE’S PINEAPPLE-MINT IMITATION No. 25776 


This is a flavor any manufacturer could include 
in his cream center, pectin jelly or hard candy \ 
assortment with complete confidence in its 

acceptability and palate-tempting appeal. 

It is a blend in which the flavor of delicately 

smooth, sweet pineapple has been combined 

with clean, refreshing mint to produce 

a luscious combination of the two. It is one 

of several very pleasing new flavor blends 

developed by our flavor specialists and we shall be 

happy to supply interested confectioners with 

trial samples, recommendations and prices 

upon request. 





FRITZSC roasiaes QM sar 
of 


e ane. 
PORT AUTHORITY BUILDING, 76 NINTH AVENUE, NEW YORK 11, N. Y. 


BRANCH OFFICES and *STOCKS: Aflanta, Georgia, Boston, Massachusetts, *Chicago, Illinois, Cincinnati, 
Obio, *Los Angeles, California, Philadelphia, Pennsylvania, San Francisco, California, St. Louis, Missouri, 
Moutreal aud *Toronto, Canada and * Mexico, D. F. FACTORY: Clifton, N. J. 
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“The Sweet 
and 
‘The Sour 


he recent acquisition of Re- 
| fined Syrups and Sugars by 
Corn Products Refining Com- 
pany may start the widespread 
marketing of mixed syrups to man- 
ufacturers. This is now done by at 
least one jobber of syrups, who 
buys bulk dry sugar and CSU in 
cars, and compounds mixed syrups 
to customers’ specifications. Corn 
Products will have ample facilities 
in the Yonkers plant for this oper- 
ation, and if successful, could ex- 
pand it to other areas. 

The development of simple and 
economical conversion of bulk dry 
sugar to liquid syrup (The Manu- 
facturing Confectioner, March, 
1957) makes the production of 
mixed syrups a very economical 
operation. If Corn Products does 
push this type of customer service, 
it is a cinch that other corn and 
sugar refiners will have to follow 
suit. 


i before the Annual Out- 
door Advertising Awards Luncheon, 


Gordon C. Young, of Life Savers, 
made the following statements. 

“The biggest responsibility we have 
is to use good old fashioned horse 
sense and let the agency people alone 
so that they can do the best possible 
job for Life Savers. We don’t burden 
them with a long list of “do this’ and 
‘don’t do that’ which must be followed 
like a Bible. 

“I would like to stick my chin out 
at this point and say that the excel- 
lence and effectiveness of all Ameri- 
can advertising would be greatly 
improved if agencies did not have 
clients who kept breathing down their 
necks every minute trying to master- 
mind each detail of their advertising 


campaigns.” 








Specially built for small solid ar- 
ticles as lentils, pastils, buds, na- 
politains, fancy: shapes, small 


bars, tablets, etc. 


JENSEN 0ineans 


Maximum production of perfect goods 
at precision weight 
on minimum floor space 


Fully automatic working 
(only one attendant for supervision) 


Economy Hygiene 
Unsurpassed versatility 


MIKROVERK 46 M) 





32-38, SYOMARKEN, SOBORG 
AGEN) DENMARK 
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Leaders in Aluminum...for the CANDY Industry 


WEAR Ewe 












34" x 20%" x 18%," 
overall 


63" x 29" x 25%" 
overall 


B% 1.05 RAG rE Ro 
























30 gallons 4, 6, 9and 14 gallons 


20" x 15" x S* a 









45" and 53" 


2 ats. 
\ 
q F } ae - 
d —¥| e Ay 
~ 18, 24, 32, 48 ozs. 
10, 12, 14, 16 qts. ) 16, 24 qts. 











Want to speed production? Simplify your 
handling or storage problems? Standard, 
readily available items like these may be 
your answer. 

All Wear-Ever plant service items are 





made from a specially developed, tough, fyartvun 
hard-wrought aluminum alloy to assure | 4)]A[>\ 
long service life. 

Send for your copy of our catalog SV 
showing the full Wear-Ever line. Mavtomer 


ate ws PAT OFF. 














THE ALUMINUM COOKING UTENSIL CO., 
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New Catalog Ready! SEND TODAY! 


The Aluminum Cooking Utensil Company, Inc. 
9904 Wear-Ever Building, New Kensington, Pa. 


GentvLemen: I'd like to learn more about ways in which 
Wear-Ever's line can help me. 


00 Send me your catalog [© Have your repre- 
sentative see me 


NAME 





TITLE 





COMPANY. 











CITY. ZONE. STATE 





INC., NEW KENSINGTON, PA. 





Whether you want your candy Tender or Chew 
use GLOBE? corn syrup 


Any consumer knows how he likes his marsh- 
mallows, gums and caramels—but only one 
person knows what kind you want to offer him. 
That’s YOU! Whichever way you want it you 
can achieve the right degree of tenderness or 
chewiness with Globe Corn Syrup. 

This famous corn syrup is available in a wide 
range of regular, medium and high conversion 
types containing differing percentages of dex- 


trines. They offer you an opportunity for real 
control—just-right control of crystallization, 
graininess, texture and moisture. 

All you need do is select the right one to meet 
your specific needs. How? Just ask us for tech- 
nical assistance in product formulation. Write 
or telephone today. 


CORN PRODUCTS SALES COMPANY 
17 Battery Place, New York 4, N. Y. 


Corn Products makes these famous products for the confectionery industry: 
GLOBE® and REX® Corn Syrups + BUFFALO® and HUDSON RIVER® Starches and CERELOSE® Brand Dextrose 
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the man from TS 


makes your sales grow! | 


He's got a ‘chocolate thumb” that makes sales climb higher 
than Jack's beanstalk. The secret’s in planting the finest chocolate 
products in your garden, nursing them with merchandising ideas 
and on-time deliveries, till they blossom into long stem 


profits for you. Want some BB seeds to plant? 





BLUMENTHAL BROS. CHOCOLATE CoO). © wagcanct ano James STS., PHILADELPHIA 37, PA. 


Chocolat tings, flavorings and quality chocolate products for the confection, baking and ice cream industry 





iis isi 
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It costs no more to be sure of always getting the extra quality 
you want in your confections. OK Confectioners’ Corn Syrups 


® 
nf fl ners are made from the finest corn and processed by the most 
modern facilities. 


You’re assured of uniform extra quality whether you use OK 

corn S rl REGULAR CORN SYRUP, OK HIGH DEXTROSE CORN 
SYRUP, OK THIN BOILING STARCHES or OK MOULD- 
ING STARCHES. 


HUBINGER confection experts and installation engineers are 
available to work directly with you, too...to help you use 
OK Products more profitably ... to help you design and install 
money-saving systems. 


For better texture, taste, and technical service, write, wire, or 
phone for prompt attention to your special problems, without 
obligation, of course. 


The Hubinger Company 


KEOKUK, IOWA 
New York ¢ Chicago + LosAngeles + Boston + Charlotte + Philadelphia 
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. For your fine candies 


i welcy Lgaolate Coatings 


or 


ut 


Choose from a complete selection of Milks, Vanillas, 
Bitter Sweets, or Fondant type ‘‘Chocolate Coatings.” 


You can be assured that all Ambrosia Coatings are 
made to the food of the gods quality standards of 
velvety smoothness, rich chocolate flavor, easy work- 
ability, and glossy finish. Ambrosia Chocolate Coatings 
are the quality complement to your fine candies. 








MANUFACTURERS OF FINE 





CHOCOLATE AND COCOA SINCE 1894 














Pe ek 


Why pass up these 





1. Lower cost— 
much less than 
egg albumen 





2. 2 specific 
types to give 
optimum re- 
sults in either 








horizontal or 
vertical beater 




















3. Maximum 4. Greatly 
whip volume— improved 
increased sta- “stand-up” 
bility characteristics 














G-400H for Horizontal Beaters 





WEP PING 


PIRO WEIN 


G-400V for Vertical Beaters 








5. Whips faster—retains 
chocolate and cocoa color in 
fudge and chocolate centers 
—high amino acid content 








GPI G-400 has had a thorough proving- 
out in volume production by leading 
candy makers. It is being more and 
more widely used in such operations 
every day. And essentially, the reason 
for its increasing acceptance is that it 
actually gives you better whipping. 
But in today’s raw materials market, 
you get an important plus-benefit. Costs 
for this part of your manufacturing 


process are cut sharply when you start 
using GPI G-400. 


With all the quality advantages which 
this better whipping agent offers you, 
why carry the burden of spiralling cost? 
Just call us in to discuss how easily you 
can put GPI G-400 to work in your 
plant — and just what dividends you'll 
get in better whipping, more product 
uniformity, and reduced costs. 


* WRITE TODAY FOR FREE WORKING SAMPLE 
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Your candy has better appearance... 
faster sales with the finest pecans... 


.. Lleischmanins Faney Pecans 


Pecans accent the full, rich taste of 
your candy products. But you need pe- 
cans that stay fresh longer to give your 
candies longer shelf-life . . . assure taste 
satisfaction whenever they are pur- 
chased. And when it comes to fine, 
fresh pecans .. . 

Here’s why more and more manufac- 
turing confectioners are choosing 
Fleischmann’s Fancy Pecans: 


Heischmann's e fancy 


STANDARD BRANODS 
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Fleischmann’s Fancy Pecans are bright- 
colored, full-meated, and firm. You can 
be sure they will be uniform in size, 
whichever grade you select. Our expert 
buyers choose only the “pick” of the 
pecan crop. These “seedling” pecans 
have a higher oil content for long- 
lasting flavor. And they stay fresh 
longer because they’re fresher when 
you get them. 


Remember! Your candies will taste 
even better . . . and sell faster... when 
you use the finest pecans —Fleisch- 
mann’s Fancy Pecans. Call your 
Fleischmann man today. He'll help you 
select the grades you need. 
Ask your Fieischmann man about: 
Frozen Egg Whites, Coffee for 
Flavoring, and other products. 


Pecans 


INCORPORATED 





Industry’s Standat 
for Over a Centur 


Leaders in virtually every industry today depend on one 
or more of the many forms in which Atlas Certified 
Colors are available. As the pioneer producers of certified 
colors, we are in the unique position of being consulted 
on coloring problems by industry the world over. Our 
research facilities and laboratories are staffed by many 
of the foremost recognized authorities in the field. You 
will be assured of keeping in tune with every important 
technical advance in coloring when you consult us and 
your inquiries will always receive our prompt attention. 


FIRST PRODUCERS OF CERTIFIED COLORS 


) 


i ; mS 6 / 
FJ ¢ rs J ESTABLISHED 1851 


89 PARK PLACE. NEW YORK 7- 11-13 E. ILLINOIS ST., CHICAGO 11 - 2632 E. 54 ST.. HUNTINGTON PK.. CALIF; 
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“Fats, oils and emulsifiers” . . . used in confectionery 


his is a very basic, thorough brief, 

ussion of the fundamental chemistry of fats, 

to the extent such information is of interest to 
candy manufacturers. 

To those who are familiar with the use of fats 
in candymaking, they are, at least from physical 
appearance, liquid, semi-solid or solid material, 
with an oily feel and a bland flavor. From the 
candymakers standpoint, the principal interest in 
fats is that when used in certain types of candies, 
these candies then have desirable properties, such 
as added shortness or improved eating qualities, 
which they would not have if the fat were left 
‘out of the formula. 

These ideas about fats are true and to most 
practical men may seem to be all that must be 
known about the subject. However, it should be 
helpful to know at least a little bit about the 
make up of fats, and the effect of various com- 
ponents on their physical characteristics. So before 
we talk about the uses of fats in candy, let's 
spend some time discussing the chemistry of fats. 

All matter may be divided into two great class- 
es, organic and inorganic. This division is based 
on the fact that, with only a few exceptions, all 
organic compounds contain carbon (symbol C), 
_and all inorganic compounds are free from carbon. 
' Based on this classification fats are organic com- 
pounds; and basically fats are rather simple organic 
compounds as they contain only carbon, hydrogen 
and a small amount of oxygen. But, as we will 
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By Jack Toll, Durkee Famous Foods 
A lecture at Candy Technology, Illinois Institute of 
Technology, April 25, 1957. 


see, because of the way the molecules are arranged, 
fats may be rather complicated*and, as you all 
know, even with these few elements, the physical 
properties may vary markedly because of differ- 
ences in arrangement. 

In all fats, whether they are liquid, semi-solid 
or solid, the three elements, C, H and O, are ar- 
ranged in glycerides, which are combinations of 
glycerin and fatty acids. There are several types 
of glycerides, but the one we will discuss first is 
the triglyceride. All ordinary fats are made up of 
mixtures of triglycerides. Since these are the most 
common of the glycerides, let's show how they 
are formed. 


If the H is taken from each OH group in the 
glycerin and the OH group is taken from each 
COOH group in the fatty acid, the fatty acid 














groups are joined to the glycerin molecule and 
we have a triglyceride. 
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You will note that in this example the carbon 
atoms in the fatty acid portion are shown as 
being in a straight line. In general, all fats are made 
up of these straight line or straight chain fatty 
acids, as they are called. In triglycerides the three 
fatty acid chains may be the same, may be all 
different or may be made up of two chains of one 
type and one of another. If the three fatty acid 
chains are the same, the resulting product is called 
a simple triglyceride, while in the other two cases, 
it is called a mixed triglyceride. This undoubtedly 
soundss quite confusing to you, so let's look at 
some examples of actual triglycerides. 
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Tri Palmitin Palmito distearine 
A simple triglyceride found in A mixed triglyceride found in 
small quantities in q few fats. small quantities in a few fats. 
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A mixed triglyceride found in 
small quantities in a few fats. 


All of these examples show only a single linkage 
between the carbon atoms. This single linkage is 
called a single bond, and fats containing only 
single bonds are called saturated fats. These satu- 
rated fats are very stable in general, and are 
especially resistant to rancidity. In these saturated 
fats the fatty acid chains may vary in length from 
4 to 22 carbon atoms, and the length of the chain 
helps determine the physical characteristics of the 
fat. For instance, the melting point of a fat in- 
creases as the number of carbon atoms in the 
chain increases. As a general rule, fats made up 
of triglycerides in which the fatty acid chains 
have fewer than 10 carbon atoms are liquid at 
room temperature, while fats made up of triglycer- 
ides of longer chain length are solids of increasing 
hardness as the chain lengthens. 

An excellent example of a fat which illustrates 
these principles is Coconut Oil. Coconut Oil con- 





tains about 84 percent of saturated triglycerides’ 


and we would expect it to be quite stable. There- 
fore, its well known resistance to rancidity is not 
surprising. This oil also helps show the relationship 
between chain length and melting point in saturat- 
ed fats. Most of the fatty acid chains in Coconut 
Oil are 10, 12 and 14 carbon atoms in length so 
they would ‘not be liquid, as it was previously 
stated that only glycerides with chain lengths of 8 
or fewer carbon atoms would be in this state. 
However, these chains are still comparatively short, 
and since Coconut Oil also contains a small amount 
of shorter chain glycerides, this oil does melt at 
approximately 76°F. or just barely above room 
(70-75°) temperature. 

So far, we have talked only about saturated fats 
and their triglycerides, although the amount of 
fully saturated triglycerides in fats is quite small. 
Actually, the fats you use, in addition to contain- 
ing these chains in which the carbon atoms have 
only single linkages between them, also contain 
fatty acid chains in which some of the carbon 
atoms have double linkages between them. 

H H H H 
4-646 <4 
4 m 

This type of linkage is known as a double bond 
and fats which are made up of triglycerides con- 
taining some of these double bonds, are called 
unsaturated fats. These unsaturated triglycerides 
are less stable chemically than the saturated tri- 
glycerides with the stability decreasing with the 
number of double bonds present, and fats contain- 
ing fairly large proportions of unsaturated triglycer- 
ides are, as a general rule, less resistant to ran- 
cidity than saturated fats. 

In contrast with the saturated fatty acids of 
which there are at least 10, there are only 3 un- 
saturated fatty acids which are widely distributed 
in the ordinary fats. These three are called oleic, 
linoleic and linolenic acids, and all of the ordinary 
fats contain at least one of these acids in their 
structure. Let us, then look at examples of triglycer- 
ides made up of these unsaturated fatty acids, 
and see how they differ from the triglycerides con- 
taining saturated fatty acids. 
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Tri-olein 
Found in fairly large quantities in Olive Oil 
” o 4H oH 4 


' ' ' 
n- c -O-c -(em), - Ce c-(ens); -o-M 





HW 
° 4H wHHUH “ 
wo ' © et oat Oe 
H-C-0- 6-(emr)y - Co CE -E 2 C- CHa -C-H 
4 H 
° ae es Se ee H 
” ‘ r " ‘ ‘ ’ 
4 -Cc-O-Cc- (us),-¢ *«c-c-c ac -(cH.)4-C-H 
' ry & 
HW 
Oleo-dilinolein 


Found in Olive Oil and Cottonseed Oil 
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Oleo-linoleo-linolenin 
Found in small quantities in Soybean Oil 


You will note that even though there are one 
or more double bonds in the fatty acid portions 
of the triglycerides, the carbon atoms are still in 
a straight line as in the saturated fats. You will 
also note that all three of these fatty acids contain 
18 carbon atoms on the basis of our previous dis- 
cussion of the effect of chain length on melting 
point in saturated fatty acids. We would expect 
all of these to be hard solids like the stearic acid 
you saw previously. Actually, however, they are 
all liquid at room temperature, thus illustrating 
one effect of double bonds on the physical proper- 
ties of the fats. 

So far in our discussion we have represented 
the triglycerides as being made up of either saturat- 
ed or unsaturated fatty acids, exclusively, with no 
mixing of the two. This does happen in some 
cases, but with only a few exceptions, the amounts 
of these triglycerides in the ordinary fats are rath- 
er small. It seems that mother nature doesn’t like 
to have things this unbalanced, and since all fats 
contain varying proportions of saturated and un- 
saturated fatty acids, they are usually evenly dis- 
tributed, which means that in all of the common 
fats, the major portion of the triglycerides are 
made up of one saturated and two unsaturated 
fatty acid groups, or of two saturated and one 
unsaturated fatty acid groups. The manner in 
which these are combined and the percents of 
the various fatty acids in a particular fat determine 
whether it is liquid or solid, what its shelf life will 
be, and if it is a solid, whether it will have a 
wide or narrow melting range. 

Many of the basic fats are liquid at room tem- 
perature, for example, Corn Oil, Cottonseed Oil 
and Soybean Oil. As a consequence, they would 
be of no value where it is necessary for a fat 
to have some plasticity, as in the bakery field. 
Likewise these oils, as well as the animal fats, 
are not too stable especially where they are mixed 
with other ingredients as in candy, and thus have 
a large surface area exposed. Some of this in- 
stability may be compensated for, by the use of 
suitable antioxidants. However, the process usually 
used to give these fats better stability and to 
raise their melting point for better stand-up is 
hydrogenation. 

In hydrogenation, the fat is treated with hydro- 
gen gas at a suitable temperature and pressure 
in the presence of a catalyst. The catalyst is usual- 
ly finely divided nickel suspended on an inert 
carrier. In this process the hydrogen gas reacts 
with the unsaturated fatty acid portion of triglycer- 
ides as follows: 
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In this example the oleic acid group is changed 
to a stearic group. Since oleic acid has a melting 
point of about 60°F. while stearic acid has a melt- 
ing point of about 158°F., it is obvious that hy- 
drogenation will raise the melting point markedly 
while it is eliminating the double bonds and so 
improving stability. 

In some cases the hydrogenation is allowed to 
proceed to completion, and the resulting hydro- 
genated fats are called stearines. These are hard, 
waxy products which have melting points in the 
range of 140-155°F. (There are a few exceptions 
such as hydrogenated Coconut Oil and dairy butter 
which initially contain fairly high percentages of 
short chain saturated triglycerides, and so do not 
increase in melting point as much as other fats 
when hydrogen is added). These stearines are 
not considered shortenings, but may be added to 
shortenings to give them greater plasticity. These 
stearines are also used in some products where 
exceptional standup is required. 

In general, however, the fats are only partially 
hydrogenated. By properly controlling the hydro- 
genation process, nearly all of the fatty acids 
containing more than one double bond may be 
converted to fatty acids containing a single double 
bond before many of the fatty acids with a single 
double bond are converted to saturated fatty acids. 
Using this method it is possible to significantly 
increase the stability of a fat without raising its 
melting point too high for, as was previously point- 
ed out, even those unsaturated fatty acids with 
only one double bond still have melting points be- 
low room temperature. If the hydrogenation process 
is somewhat different, some of the unsaturated 
fatty acids will be converted to saturated fatty 
acids at the same time that the fatty acids with 
more than one double bond are being converted 
to fatty acids with a single double bond. Under 
these conditions the melting point will rise at the 
same time as the stability is being improved, so 
you can see that almost any type of fat can be 
produced by selecting the desired hydrogenation 
conditions. 

This concludes our remarks on triglycerides. We 
have seen what they are, where they are found, 
what they do and how they may be changed. 

Let us next take up a group of compounds 
closely related to the triglycerides, but having prop- 
erties and functions quite different from them. 
These products are called mono and diglycerides 
and are used in a great variety of food products 
including candy, as emulsifiers. These emulsifiers 
are readily prepared by reacting triglycerides with 
glycerin. 

As usually sold, these emulsifiers are not pure 
mono or diglycerides, but are mixtures. A typical 
emulsifier will consist of 40-45% monoglyceride, 
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a small amount of triglyceride and the balance 
diglyceride. It is also possible to buy concentrated 
mono or diglycerides with mono or diglyceride 
content as high as 95 percent, of course the cost 
of these distilled emulsifiers is correspondingly 
higher than that of the mixed emulsifiers. Mono 
and diglycerides can be made from almost any 
fat, either natural or hydrogenated. These emulsi- 
fiers can, therefore, range from a liquid to a hard 
solid having a melting point of 150-155°F. Like- 
wise by selection of the proper base fat other 
properties such as ability to incorporate air may 
also be varied. So as you can see, these emulsifiers 
may be made to meet almost any need of the 
food industry. 

Emulsifiers as used in the food industry serve 
two major purposes. First, they help combine im- 
miscible substances such as fat and water, and sec- 
ondly, they serve as wetting agents to promote 
faster and more efficient mixing. 

Emulsifiers obtain these effects because of their 
chemical make up. Suppose we look at examples 
of typical mono and diglycerides before we discuss 
the reasons for these properties. 
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As you can readily see, these are similar to tri- 
glycerides except that one fatty acid portion has 
been replaced by a hydrogen in the diglyceride, 
and two groups have been replaced in the mono- 
glyceride. In making these changes some of the 
fatty acid portions, which are fat soluble, are re- 
placed with OH groups which are water soluble. 
These mono and diglycerides have one end which 
will dissolve in any water present, and one end 
that will dissolve in any fat present thus helping 
to hold fat and water together. Likewise, since they 
have this dual solubility, they tend to collect at 
surfaces where fat and water meet. Here they 
help break down the mutual repulsion of fat and 
water. This effect is known as lowering the inter- 
facial tension. These products of emulsifiers can 
also be applied to solids mixed with fats, and 
explain such things as the more rapid wetting of 
the solids by the fat in chocolate coating when 
an emulsifier is added, and the lowering of viscos- 
ity obtained by adding an emulsifier. 

Now that we have discussed emulsifiers and 
their functions in general, suppose we get back 
to other specific types of emulsifiers that are used 
in the food industry. One with which you all 
should be familiar is lecithin. This emulsifier has 
been used in the candy industry for many years, 
especially in coating work. 

Lecithin was originally produced from egg yolks, 
which have a fairly high lecithin content. However, 
this lecithin is quite expensive and a cheaper 
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source was needed. This source was found in 
Soybean Oil in which lecithin is present to the 
extent of 0.5-2.5%. Despite this small percentage, 
so much Soybean Oil is refined that it is possible 
to produce Soy lecithin at a much lower price 
than egg lecithin. 

The commercial lecithin sold today is a mixture 
of closely related products suspended in Soybean 
Oil. Structurally lecithin and most of the other 
related substances resemble diglycerides. The prin- 
ciple difference is that the water soluble portion 
in lecithin is a rather complex mixture containing 
phosphorus and nitrogen instead of the simple 
OH group of the diglycerides. 

Another group of emulsifiers are those based on 
mannitol and sorbitol, which are alcohols derived 
from sugar. These are somewhat more complex than 
the mono and diglycerides, so we won't go into 
their structure or the way in which they are made. 
There are quite a few of these emulsifiers avail- 
able commercially, and some of them do possess 
interesting properties. Closely related to these are 
the so called polyoxyethylene emulsifiers. There 
are also a number of these commercially available, 
and some of these have been sold for food use. 

A new development in emulsifiers is the use of 
sucrose instead of glycerin to obtain mono and 
diglycerides by reaction with fatty acids. These 
are probably analogous to the mono and diglycer- 
ides previously discussed in many ways, but they 
are so new that not too much information is avail- 
able except for laboratory reports. However, they 
are supposed to have some unique properties, and 
from the few reports that have come out, they 
do seem to be worth investigating. 

Now that we have learned a little bit about 
how the fats you use are put together, let’s discuss 
how they are used in candies. As a matter of 
convenience, instead of taking up each type of fat 
and showing in what candies it would be used, 
we will take up candies by groups, talk about the 
reasons for fat being used in them, what types 
of fats are normally used and why. 

The first type we would like to talk about is 
not usually thought of as a candy, but it is so 
widely used in the candy business that it would 
be included in our discussion. This product is the 
coating which adds so much eye appeal to many 
of the box candies and candy bars sold today. 
Coatings may be divided into two general classes, 
chocolate coatings and confectioner’s coatings. 

Chocolate coatings are a mixture of chocolate 
liquor, sugar, fat, salt and lecithin. Milk solids of 
various types may also be incorporated and a flavor 
such as vanillin is usually added. In coatings which 
are labelled chocolate, no fat other than Cocoa 
Butter and the butter fat of the milk solids may 
be used. A part of this Cocoa Butter is obtained 
from the chocolate liquor, which contains approxi- 
mately 50 percent fat. These coatings must contain 
30-40 percent total fat so that they will have the 
correct viscosity for coating centers with the de- 
sired amount of coating. Therefore, it is necessary 
to add 20-30 percent Cocoa Butter during process- 
ing. 

















This Cocoa Butter found in chocolate coatings 
is one of the principle reasons for chocolate coat- 
ings being unique. Not only does it contribute to 
the flavor of the coating, but it is responsible for 
some of the processing difficulties inherent in 
chocolate coatings. Cocoa Butter has a melting 
range of 88-93°F. and a softening point of about 
80°F., which is a very narrow spread for a natural 
fat. In addition it can exist in several different 
crystal forms, some of which are quite unstable, 
depending on the way the fat is handled. 

The process used to insure that Cocoa Butter 
is in its most stable crystal form when the coating 
containing it is put on centers is called tempering. 
In this process the coating is cooled under care- 
fully controlled conditions until crystals of the 
stable type are formed; or if the coating is already 
tempered, it is carefully melted so that the Cocoa 
Butter crystals are not destroyed. The temperature 
of the coating is raised until it is thin enough to 
coat properly in an enrober or hand dippers pot, 
but again the coating must not be heated so high 
that the stable Cocoa Butter crystals are destroyed. 
If thes precautions are not observed, the coating 
will probably be soft and be without any gloss 
or may even have the dull, grayish film on the 
surface known as bloom. Likewise, it is possible 
to over-temper chocolate coating by getting too 
much crystal growth. When this happens, the coat- 
ing becomes too thick and is difficult to handle in 
an enrober, and the finished coated pieces may 
be dull and have poor snap. Finally, in using 
chocolate coatings the temperature of the cooling 
tunnel must be correct or the good results obtained 
from proper tempering will be lost. 

We can say that chocolate coatings, when prop- 
erly handled, are excellent products and they have 
a flavor that is very hard to match. However, as 
we have seen the melting point of Cocoa Butter 
is rather low. In some sections of the country 
chocolate coating may be used only during 3 or 
4 of the coldest months unless the chocolate coat- 
ed pieces are kept under refrigeration. This same 
condition exists in the rest of the country at least 
during the warm summer months. This has meant 
that those candy manufacturers who produced choc- 
olate coated candies were forced to stop produc- 
ing and shipping their merchandise during warm 
weather unless they could be sure that it would 
be kept cool. 

In an effort to make fats that would overcome 
at least some of the weakness of Cocoa Butter, 
the coating fats were developed. These fats require 
tempering, as does Cocoa Butter, but it is very 
difficult to over-temper coatings made with coat- 
ing fats; even if mishandled, these fats may be 
dull but are not nearly as likely to bloom as is 
Cocoa Butter. These fats are bland and thus adapt 
themselves readily to use in pastel bon bon coat- 
ings, which are often flavored with fruit flavors 
and can be easily masked. However, we should 
point out that coating fats do not, in general, 
tolerate chocolate liquor well. The lauric fats from 
which they are made, and Cocoa Butter are. not 


very compatible. Too high a melting coating f 
may produce a coating that is somewhat wax 
and does not get away too well in the mouth. 7 

The coating fats usually have one of the fat 
high in lauric acid as a base. The lauric fats re 
semble Cocoa Butter in some of their physical 
characteristics and are further processed so t 
the spread between softening and melting point 
is no wider than it is for Cocoa Butter. However, 
these coating fats differ from Cocoa Butter, i# 
that by controlling the hydrogenation and othe 
processing conditions, any melting point from 95°F) 
to 130°F. can be obtained. In actual practice 
coating fats are customarily sold to the candy 
trade with 4 melting points—about 95°F., 100°F,) 
110°F. and 120°F. With this temperature rangé 
available, a coating manufacturer may easily change? 
the fat in his coating to meet almost any weather 
conditions. 

There is also one other type of coating fat 
which is used in some sections of the country. 
This product is made from domestic vegetable oils) 
and is usually only available in the 110°-120°F, 
melting range. The coatings made from this fat 
do not have too good eating qualities, and further 
more, the coatings have neither the initial gloss 
or the gloss retention of the Cocoa Butter or laurie’ 
fat coatings. However, this type of coating fat is 
usually cheaper than the other two types. 

Closely related to the coatings are the melt-o- 
ways and truffles. These are usually either choco- 
late coating or confectioner’s coating with about 
15-25 percent of added fat. Basically, the melt- 
o-way and the truffle are the same except that the 
truffle is aerated and the melt-o-way is a solid 
piece. The fats used to make these candies are | 
either Coconut Oil, Hydrogenated Coconut Oil or 7 
a coating fat because of their excellent resistance 
to rancidity and good eating properties. If tem- 
perature standup is not a problem, 76° Coconut 
Oil makes a very good melt-o-way or truffle, but 
since 76° Coconut Oil has such a low melting point, 
a harder fat is normally necessary, and if quite 
warm weather is to be expected, a coating fat 
would be used. However, it is true that the higher 7 
the melting point of the added fat the less choco- 


late flavor the piece will have; so as a compromise @ 


some people who make these use a partially hy- 
drogenated fat with a melting point of about 90°F. | 
This fat, which may be made from Coconut or 
Vegetable Oil, is hard enough to give adequate ~ 
stand-up in most weather, but is not so hard that 
it will mask too much of the chocolate flavor. 
Next, let’s talk about cream centers. In general, 
cream centers, both cast and hand rolled, are 
made without any fat at all. However, the butter 7 
creams are an exception in that they usually con- 
tain about 5-6 percent fat. In true butter creams 
the fat must be butter, and since butter has such 
poor stability against rancidity an anti-oxidant is 
often added to the batch. If the cream is of the 
butter cream type but the word butter is not 
used, all or part of the butter may be omitted 
and replaced with other fats. Although any one 


24 — The Manufacturing Confectic 

















LI 








LEAST EXPENSIVE 
MOST EFFECTIVE 


i a, a, a, a, a, ae. 


HYFOAMA 


f wkfpprrg agent / 


HYFOAMA IS OUR ONLY PRODUCT |! 


Our whole resources are devoted to making the 


safest whipping agent for the industry. 


Hytoama is currently 


used in 44 countries ! 


Wetiticlaathes ce 


LENDERINK & Co. N.V. 


Waegcrk ses &@ a2 2 8 2 


a ae, ae a 


We ‘ll gladly prove what we claim 
by sending you a collection of 


CANDY SAMPLES. 


O. J. WEEKS Co. Inc., 
44 North Moore Street. 
New York 13, N.Y 


Please send me 


Working Sample, New Formula Booklet, Candy Samples 


Name 
Firm 


Address 


City Zone 


NOTE | for convenience in ma ling. cut o Soupon and aste on postcard 





SCHIEDASM HOCLLAN D 


of a number of fats may be used, the fats common- 
ly employed are 76° Coconut Oil and 100° coating 
fat. As with the truffles and melt-o-ways the 76° 
Coconut Oil would be used if temperatures would 
never get high enough to cause some of the Coco- 
nut Oil to melt and bleed into the coating. If 
this should happen, the coating would show oil 
spots and would become soft. Either of these fats 
would be satisfactory from the standpoint of both 
stability and good eating qualities. The 100° coat- 
ing fat would probably be used more frequently 
because it would eliminate temperature problems. 

Another type of fat containing candies is the 
aerated or whipped candies. In this class are 
marshmallows, divinity and nougats. Of these three 
the only one that normally contains fat is the 
nougat. Since nougats usually contain some form 
of egg protein as a whipping agent, the addition 
of fat causes this candy to be of a somewhat heavi- 
er body than the divinity which is similar to nougat 
but is made without fat. However, the fat in the 
nougat gives it a shorter body, less stickiness and 
better eating properties than are possessed by sim- 
ilar candies made without any fat. As in other 
candies, a number of fats may be used. If the 
nougat is to be used in a bar or a cheap assortment, 
the fat level may be quite low and many kinds 
of fats including partially hydrogenated vegetable, 
deodorized animal and hydrogenated animal fats 
may be used. The reason being that these nougats 
derive their structure from things such as milk 
solids, and cooking temperature and the danger 
of fat bleeding is very small at these low fat levels. 
However, in the nougats made for the retail and 
high class wholesale trade where the fat level is 
considerably higher, either 110° Coconut Oil or 
100°F. melting coating fat is normally used. These 
fats not only help the nougat retain its shape, but 
contribute good eating properties and excellent fat 
stability to the candy. In addition, the high soften- 
ing point of these fats act to prevent any fat 
bleeding. 

Fudges are one of the major fat-using types of 
candy. In a typical retail fudge, most or all of the 
fat, will be derived from milk, cream or butter. 
This will be a rich fudge with a fine flavor, and 
will be entirely satisfactory for a retail shop where 
turnover is high and shelf life is not much of a 
problem. However, as we have seen, milk fat is 
rather unstable and in the case of a larger candy 
manufacturer who ships all over the country, this 
poor stability would cause him trouble. In these 
cases the milk fat is either eliminated entirely or 
only a small amount is left in for flavor. When 
the milk fat is left out almost any vegetable or 
animal fat can be used. The fats normally used 
are 76° Coconut Oil, Hydrogenated Coconut Oil 
or 100° coating fat if the fudges are of the high 
fat type. However, in many commercial fudges the 
fat content may be fairly low, and, as was true of 
nougats, the same types of fats may be used here. 
The reasons for using certain kinds of fats in high 
fat fudges and other types in low fat fudges, are 
the same as they were for the nougats. 


Another of the major fat bearing candies is coral 
mels. Since milk solids in some form are a normal © 
ingredient of all caramels, these candies will usual- 7 


ly also contain some milk fat. For the retail trade 


all of the fat may be milk fat, but as was true | 


for fudges, the larger manufacturers need better 


stability, and so often use a portion of another = 


fat for part-of-the milk fat. The same fats are 
used in caramels that have already been discussed 
under fudges, so we will not go over them again. 
However, we should mention at this point that 
caramels contain about twice as much fat as fudges 
or about 10 percent. This fat level is necessary 
as caramels are quite chewy and enough fat is 
needed to give them proper lubrication while they 
are being chewed. 

There are also a number of other types of 
candy that contain some fat and which should be 
mentioned briefly. One of these is filled hard candy 
in which a fat such as 100° coating fat is often 
used in the filling. Another is taffy and kisses which 
may contain butter, Coconut fat or 100° coating 
fat, butterscotch which contains butter also contains 
100° coating fat or Hydrogenated Coconut Oil. 
Still another type is the.nut crunch and brittles 
such as peanut and Coconut which may contain 
butter or 100° coating fat. Finally, we have the 
pralines, which are especially popular in the South, 
and which contain butter or 100° coating fat. In 
all of these candies only the fats which are usually 
used have been mentioned although a number of 
other fats can be, and have been, used where 
flavor or stability are not the most important con- 
siderations. 

Next, we would like to take up the roasting of 
nuts. The large size nut roasters have a wide 
choice of fats to use in their operation. If they 
desire a nut with an oily appearance they can 
use a liquid oil such as Corn, Cottonseed or Peanut 
Oil; or if they desire a nut with a dry appearance 
they may use Coconut-Oil. However, as we have 
seen, the Liquid Oils are somewhat lower in re- 
sistance to rancidity than is Coconut Oil so some 
nut roasters either add antioxidant to the roasting 
oil or mix it with the salt they use for salting their 
nuts. Or, as an alternative, they may roast in 
Coconut Oil and then dress their nuts with a liquid 
oil such as Peanut Oil to give the desired shine. 
The candy manufacturer in addition to being con- 
cerned about shelf life with these soft fats, is also 
concerned about the possibility of the soft fats 
bleeding into his coating and spotting it. So he 
may either go to dry roasting or may oil roast 
in a harder fat, such as a partially hydrogenated 
fat with about a 90°F. melting point, or even a 
coating fat of 100° or 110° melting point. It would 
seem that dry roasting for the candy manufacturer 
would be the simplest and best solution where his 
nuts are to be in contact with coatings, but some 
candy people have discovered that oil roasted nuts 
stay crisp much longer and retain their flavor much 
better, therefore, are worth the extra trouble. 


© 
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The industrial design organization's ability to 
combine scientific research with creative flair will 
be called upon with increasing frequency in 1957, 
as business expands and takes a more precise aim 
at its targets. 


Trademarks 


The growing trend toward business mergers is 
expected to throw a spotlight on trademark design. 
A manufacturer has three alternatives in choosing 
his trademark strategy: 

First, he can continue to operate the newly- 
purchased companies as individual enterprises with 
individual trademarks. This is often preferred when 
the new brands have good acceptance, good trade- 
mark recognition, and can be given advertising 
budgets of their own. 

Second, he can submerge the identities of the 
newly-acquired companies and use an over-all cor- 
porate trademark. This is often done when the cor- 
poration has a strong, familiar trademark and the 
new products have only regional acceptance, 

The third alternative is to keep the individual 
brand trademarks and to use the over-all corpora- 
tion trademark as well. In this way, the new brands 
gain an added endorsement, and at the same time 
can retain their own consumer franchises. 

The manufacturer must carefully evaluate the 
relative strength and weakness of the entities be- 
ing merged. He must also make his choice in the 
light of of the advertising and merchandising pro- 
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Marketing developments as 





they affect packaging design 


BY JIM NASH, PACKAGE DESIGNER 


grams which will be used to promote the newly- 
acquired brands. 


Special Offer “Bargain” 


1957 will be another big year for multiple-unit 
packaging and special offer deals. In launching 
these special promotions, take a tip from the circus 
barker. It doesn’t do to be timid or discreet in 
designs for the cartoons and bands used for spe- 
cial offers. They must fairly shout BARGAIN! even 
to the extent of obscuring the basic package de- 
sign. Otherwise, shoppers will feel there’s nothing 
special about your special. 


Private Labels 


In recent months, the criticism has been voiced 
that private label food merchandise in the large 
chain stores is damaging the sales of nationally 
advertised brands. On the basis of our experience 
with three large food chains who are constantly 
bringing more private brands under their own la- 
bels, I must refute this claim. It has been the ex- 
perience of each of these chains that their private 
label brands brought so many more customers into 
their stores that both the sales volume and the 
number of nationally advertised brands sold has 
been sharply increased. 


Equipment And Materials Audit 


Many manufacturers, even the largest ones, are 
guilty of poor follow-through when they adopt 











new package designs. It is surprising to discover 
clients who have adopted new package designs 
over the years and expanded their volume, but 
have not made a single change in their package 
production methods or materials. Some resist 
changing their own equipment. Others show a 
blind loyalty to a certain supplier whose equipment 
can no longer efficiently or economically handle 
the new designs and increased volume. This just 
isn’t good business. 

Every manufacturer should audit his equipment 
and materials, as well as his product and package 
designs, as faithfully as he does his financial state- 
ments. 


Designer-Agency Relationship 


A closer relationship is developing between the 
industrial designer and advertising agency. There's 
no point in having your slogan or jingle on every- 
body’s lips if they can’t identify your product at 
the point of sale. This means that trademark, prod- 
uct and package design must become an integrated 
part of the total merchandising effort. Many of 
the most successful designs are developed in close 
cooperation with the client’s advertising agency or 
department. Everyone benefits. The agency can 
produce a more effective campaign with a well- 
designed product and package; the industrial de- 
signer is guided by his knowledge of the agency’s 
plans and problems; and the manufacturer's sales 
force is handed a well-coordinated fistful of sales 


ammunition. E 


Empire State Candy Club elects 


New Officers of the Empire State Candy Club are; 
President Sollie Rogoff, First Vice President Carlton 
Perry, Second Vice President Roy Zschiesche, Sec- 
retary Jim Sweeney, and Treasurer Fred Hatfield. 

The Annual Dinner Dance of the Club is sched- 
uled for May 25, at the New Onondage Hotel, 
Syracuse, N. Y. 


Candy Square Club Outing 


The Candy Square Club of New York will hold 
their annual week end outing at Kiamesha Lake, 
New York beginning May 23. 


Jim McHugh leaves NDQ 


Jim McHugh resigned his position as Sales Man- 
ager for N D Q Specialty Corporation to become 
sales manager of Otto Seidner, Inc.; Manufacturer 
of mayonnaise and salad dressing, in Rhode Island. 
Mr. McHugh is a past president of the New York 
Candy Club and Secretary-Treasurer of the National 
Confectionery Salesmen’s Association. 


NECCO Safety Award 


New England Confectionery Company has been 
named the safest industrial plant in Massachusetts, 
for achieving the best three year record in accident 
reduction in that state. 
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Preserves quality in making, packaging, shipping and selling! 
Sweeter Candy Profits...through WAXED PAPER 


@ Dispiay appeai—Smart packaging! Whatever your 
wrapper design, colors or message—every detail shows 
bright and clear on Waxed Paper! Every item is a billboard 
in the store and in the home, sparking impulse sales and 
pulling repeat buyers with its strong appetite-appeal, 
proved selling features. Rugged self-sealing wrapper han- 
dles easily on the machine, passes every production, ship- 


Provides special treatment at lower cost from 
production through sale! Waxed Paper protects 
candy freshness and flavor as it prompts 

the purchase of Your Brand! 


@ Production protection— Holds the line for brand qual- 


ity during every production step. Perfect for pan liners, 
dipped candies dry quickly, safely on Waxed Paper. Candy 
won't stick, never takes on flavors or odors when wrapped 


ping, in-store and customer handling test! 


Low cost— Lower initial wrapping expense plus depend- 
able supply combines with other Waxed Paper advantages, 





in dependable Waxed Paper! 


@ Shipping protection— Stands guard over freshness and 
flavor through delicate delivery operation, assures arrival 
in yust-made condition. Candy makers use protective Waxed 
Paper as top inner liners, layer separators, case liners for 
bulk shipments 


@ Packaging protection—Hard-working, hard-selling 
saleswrap with a thousand uses! Serves as sparkling, color- 
ful outer wraps for bubble gum, kisses, lollipops, caramels, 
other children’s favorites Ideal inner wrap for candy bars, 
fruit drops, gum Inner liners for your stock boxes, too. 
Round out your needs with Waxed Glassine Paper candy 
cups and inner wraps for your most expensive products. 


adds up to higher met profits! 


Waxed Paper teams up with the experience, 
facilities and service of the nation's top con- 
verters, delivers modern design packaging 
and product protection that pays off in big- 
ger candy business for you! And the job 
doesn't stop here! 





Suggested traffic-stopping designs, sales ideas, actual samples, 
complete cost sheets—they're all yours for the asking! So for 
expert packaging help, see your Waxed Paper salesman today 
Or write or telephone us direct. 


Wy REMEMBER... Waxed Paper is more than a wrapper. lt billboards your brand, 
PROTECTS merchandises itself, sells itself. Waxed Paper is an advertisement 


FRESHNESS AND with genuine appetite appeal. in fact, it’s an appetizement! 
FLAVOR 





P WAXED PAPER MERCHANDISING COUNCIL, INC., 38 South Dearborn St.,\Chicago 3, Ulineis, STate 2-8115 
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with containers that SELL 


Customers are often inspired by a container to buy confections on 
impulse. They buy again and again when they can depend upon 
factory freshness. These containers, the kind that win extra sales and 
preserve the goodness of the confectioner’s skill, are made of litho- 
graphed metal by J. L. Clark. 


Here is a complete container service. Artwork to catch the eye and 
whet the appetite is created in our Impulse Design Studio—or, your 
own design can be faithfully adapted by J. L. Clark to the lithographic 
process. Clark engineering develops snug-fitting structural design. 
Craftsmanship in lithography, modern facilities fabricate confection 
containers of flawless quality. 


Your sales can be sweeter with lithographed metal containers from 
Clark. Write today for a sample container . . . see what Clark can do. 
J. L. Clark Manufacturing Co., Home Office and Plant, Rockford, 
Illinois; Liberty Division Plant and Sales, Lancaster, Pa.; New York 
Sales Office, Chrysler Bldg., New York 17, N. Y. 


Lithographed Metal Containment J. b.. CLARK 
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The most important three feet 
" your product ever travels is that 
P distance between shelf and shopping 
cart! It's the measure of difference 
between an eye-catcher and a dust- 
catcher... between acceptance and rejection 
... between a hot item—and a dead duck. 


Better not guess whether or not your product 


can “go the distance’! Make sure—with 


attractive, sales-compelling packaging by Milprint, 
the only source to offer you the widest variety of 
packaging materials and printing processes p/us 
over fifty years’ experience in creating and producing 
packages that sell! Call your Milprint man—first/ 


this insert lithographed by Milprint, Inc. 
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printed cellophane, pliofiim, 
polyethylene, saran, acetate, 
glassine, vitafiim, foils, 
laminations, folding cartons, 
bags, lithographed displays, 
printed promotional material 


. * 





PACKAGING MATERIALS 


general offices, Milwaukee, Wisconsin 
sales offices in principal cities 
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you gt SHOWCASE BRILLIANCE 
with printing on AVIS CO?’ cellophane 


There's a special sort of elegance that’s born when ink meets cellophane. 
For nothing prints more beautifully. 


Crisp, matchless reproduction. Rich color tones. A film that’s clear as 
boiled sugar syrup. These are what stop shoppers and make sales. 


Your American Viscose representative is prepared to 
discuss the advantages of cellophane for wrapping candy products. 
Ask him to explain them during his next call. 


AMERICAN VISCOSE CORPORATION, Film Division, 1617 Pennsylvania Boulevard, Philadelphia 3, Pa. 
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INSIDE OR™® 


THE WORD FOR CANDY. 4D one 


Rhinelander Glassine keeps candy fresh . : es 
pearance and taste, is attractive, sanitary, ecc m 
and works smoothly on automatic packaging equip 


INSIDE: Fluted cups, layer pads, trays and dividers made 
of crisp, glossy glassine provide greaseproof protection 
from the high oil content of chocolate. 


OUTSIDE: Ideal as a bar candy wrapper . . . glassine seals 
flavor in and retards rancidity. Its smooth surface permits 
sharp, colorful printing with ease of handling. 
Rhinelander Glassine is available in a wide variety of 
colors in embossed, opaque and translucent grades. 


RHINELANDER 


Rhinelander Paper Company - Rhinelander, Wisconsin 
Subsidiary of St. Regis Poper Company 
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Your Fine Product Demands Superior Packaging! 


Sugar, chocolate, corn syrup, egg whites, nuts, salt, flavors, 
plus many other ingredients go into your choice candy products. 
Aside from your delicious candies, the way that it is displayed 
decides the way that it will sell. Why not let our many years 

of packaging experience help you? 2. 





Our complete art department and lithography experts are 
ready to serve your needs. 





Whether it be custom designing or one of our many stock design 
tins, we're sure that they will do the job for you. 


ROUND, SQUARE, OR OBLONG—WE HAVE THE 
RIGHT CONTAINER FOR YOUR PRODUCT. 


For information and quotatjon to your requirements, 
write or phone UNderhill 7-7474. 











—s 
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QUALITY 
ANO 
sERViIcE 


DUE GAY COMPANY 


DESIGNERS AND MANUFACTURERS PLAIN AND LITHOGRAPHEO METAL CONTAINERS custom OR STOCK DESIGNS 


4700 N. OKETO AVENUE ¢ CHICAGO 31, ILL. 
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display value and stacking ability 
great appeal to many supermarkets, 
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packed in bags in addition to 
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Beautifully printed foil gives this family of packages an 
elegance that makes them stand out on any candy 
counter. 


Rotogravure printing for supermarket packages 


BY ROY LUNDBERG, MILPRINT, INC. 


Only a few feet of space separate the shopper 
and a package in supermarkets. No counter or 
sales person are between, just space. In order for 
a package to make the jump into the cart, it must 
make the selling grade in the split second that 
the shopper's eye falls on it. All of the manufac- 
turers advertising promotion and merchandising 
efforts culminate at the instant the shopper faces 
the shelf holding his product. Since the package 
is the sole link between the manufacturer and 
consumer, it is the key to both the first sale, and 
repeat sales. 

This is particularly true with candy, for we 
know from surveys that 90% of candy purchases 
in supermarkets are not planned, but are the re- 
sult of impulsive purchase triggered by the sight 
of candy itself on display. 

The types of packages now on display in candy 
departments of supermarkets are: printed bags, un- 
printed bags with labels, closed printed cartons, 
printed window cartons, and unprinted cartons with 
printed overwrap. 

This last class of packages are the newest and 
are becoming more and more popular with cus- 
tomers and manufacturers, because of their unique 
merchandising and economic advantages. 

The product illustration on a reverse rotogravure 
printed cellophane overwrap is always fresh, clear 
and clean. Shipping and handling cannot scratch 
or mar the printing. 


The economic advantage is in the use of un- 
printed cartons. A single size can be used for 
several items. A whole line of a dozen or more 
items may be packaged in only two or three sizes 
of boxes, with the overwrap identifying each one. 

The clear, brilliant and glossy effect of reverse 
rotogravure printing cannot be economically 
matched by any other type of package printing. 
Colors are true, sharp, and can be held in per- 
fect register. 

The fast growing popularity of reverse rotograv- 
ure printed overwraps for unprinted cartons in- 
dicates that this type of package will gain and 
hold a secure position on supermarket shelves. 

Rotogravure has another important use in pack- 
aging by printing on foil. The large aluminum - 
manufacturers have done an excellent job of edu- 
cating the consumer on the advantages of foil for 
packaging. Because of the many household uses 
of foil in cooking, refrigeration and freezing, most 
women gre very favorably disposed toward foil 
packages. 

The lustrous appearance of a printed foil over- 
wrap makes it stand out very prominently from 
other packages near it. Laminates of foil are al- 
ways used in overwraping, for the unsupported 









Attention! 
EXHIBITORS - BUYERS 


iF) Oy Valaler-tmebehd-laar-tareler-1 


SPECIALTY FOOD and CONFECTION SHOW 





a 
Be) Palmer House - Chicago, III. 


g} 
1) Nb) 





JUNE 9-10-11-12, 1957 


The First Show EXCLUSIVELY for the Specialty Food 
& Confection Industry Ever Held in the Midwest 


When requesting information, please 
advise whether your interest is an 


exhibitor or as a buyer 


For Information write or telephone 
Helen Brett Trade Shows, Inc. 
6 East Monroe St.— Chicago 3 
DEarborn 2-135] 
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: and seals the wrap to the box along its full surface. 


Foil, with a wax coating, probably has the low- 


‘est rate of moisture vapor transmission of any 


» widely used packaging material. As a result, this 
> material has been widely used for products that 


t 


ne 


be 


LP 
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' are very sensitive to moisture gain or loss. 


When comparing the cost of rotogravure printed 


foil with cellophane, the cost of the carton is im- 


portant. Since reverse printed cellophane is not 
completely opaque, a bleached white carton must 
be used to give the illustration maximum bright- 
ness in the highlights and white areas of the de- 
sign. Foil, however, is completely opaque, so that 
an unbleached carton can be used. Therefore, a 
rotogravure printed foil wrapped carton is very 
close in cost to a comparable package using cello- 
phane. The determining factors in this case are 
usually competative packages, display and mer- 
chandising factors, and product protection. 


The type of illustration on these boxes i 
on printed cartons, for the quality of 
for that purpose will not take the fine 


the brilliant color of printed cellophane. 


Brittle must be kept dry for maximum shelf life. This 
laminated foil overwrap gives this sensitive product ade- 
quate shelf life for national distribution. 
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Illustrations of candy in serving dishes is beautifully 
done on these wraps. The use of three sizes of un- 
printed cartons packs six items. 


These mints have never before been packed in any- 
thing but sealed or vacuum tins. The protection of lam- 
inated foil is good enough to give this package a shelf 
life comparable to that in tins. 


Fancy filled Christmas hard candies in these rotogravure 
printed foil overwraps are out of glass and tin for the 
first time. The beautiful illustration will never be clouded 
by sugar dust or broken pieces. 












Award Winners in the 
Set-Up Paper Box 
Enhance Your Package Competition 


atthe S ! of the National Paper Box Association 
SWEETONE Padsit 















PADSIT 








The gleaming foil lid wrap of this handsome box features a Labor 
bold chevron in gold against a scarlet field. Embossed print- syste! 
ing on two sides adds to the rich appearance, as does the seals 
gold foil base with its extension edge. sealer 





Padsit is a medium priced pad of good bulk 
and real beauty. It’s a Sweetone padding of 
long standing; top favorite with many of 
our customers. 


Write “Today for a new folder con- 
taining actual samples of our complete line 
of Sweetone Paper Products for manufac- 


turing confectioners including: 


Glassine Chocolate Dividers 





Using the flat modern shape for merchandising candy, this 

Waxed Papers Boat & Tray Rolls box ‘with San Francisco scenes appeals to the souvenir 

Wavee Parchment Layer Boards shopper. The speckled sand-colored loose wrapped lid is 
Embossed Papers Die Cut Liners striped in yellow and lettered in chocolate brown. ] 
Candy Box Paddings ma 


George H. Sweetnam, Inc. 


282-286 Portland Street, Cambridge, Mass. 





Sopeepenatres in Philadel Pestols, 
~ ‘ortland, Oregon. 
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A series of recent developments has made it economically 
practical to wrap and seal a wide variety of products auto- 
matically in film made of polyethylene. Many of the new tech- 
niques and materials were developed at the Development 
Laboratories of Bakelite Company. One of the new wrapping 
systems uses a thin belt and hot plate to make end and underfold 
seals possible. The new belt-sealing system employs reciprocating 
sealers and a cooling area. This system makes it practicable to 
produce anything from peelable to completely fused seals. 


Polyethylene wrapping 


machines coming 


It appears probable that a wide range of auto- 
matic machinery for wrapping products in poly- 
ethylene will become available this year. The main 
obstacle to’: machine wrapping polyethylene has 
been its limpness. Machines in wide use have 
made use of the stiffness of cellophane to carry 
the film over short distances within the machine. 
The limpness of poly has prevented its use in 
these machines. 

New polyethylene resins have been developed 
that produce a stiffer film that is easier to handle 
by machine. Packaging machinery manufacturers 
on their part have developed new stiffening de- 
vices and positive film-carry mechanisms to make 
high speed handling of polyethylene possible. 

The increased clarity of the new films have also 
added to the interest of film users in overwrapping 
with this film. Because. of its high resistance to 
moisture transmission and its resistance to tearing, 
these new poly films are likely to become an im- 
portant factor for overwrapping of candy boxes, 
and possibly for bar wraps as well. 
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Speed Makes The Difference! 
450 CARAMELS CUT and 
WRAPPED EVERY MINUTE 
IDEAL HI-SPEED 
WRAPPING 
MACHINE 


that’s always 
dependable — Safety 
than can be counted on 
— maximum predvction 
at least cost—thet's the 
Ideal Special Caramel! 
Wrapping Machine! 


with 















Only 2 personnel 


requiged for this 
entirely automatic 


operation. 


Write teday for FREE 


Pmenchewas 


IDEAL WRAPPING MACHINE COMPANY 


MURNANE 
“Liat free’ 


PAPERBOARD PRODUCTS 


MURNANE PAPER COMPANY 














Stale ‘ ® BETTER PRODUCTS FOR BETTER CANDY 
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5 sure ways Staley’s can help you improve your 
candies in quality, uniformity, appearance. 


FOR YOUR UNMODIFIED STARCH NEEDS: Pure 
Food Powdered Starch (P.F.P.) is a sparkling-white, free- 
flowing, odor-free starch with a bland flavor. Because 
P.F.P. is finely ground and bolted through silk, an ex- 
ceptionally high degree of purity is assured. 


FOR YOUR THIN BOILING NEEDS: Confectioner's 
ECLIPSE “F’”’ Starch is a modified, thin-boiling starch of 
high fluidity. Eclipse ““F’’ can be cooked to low moisture 
content without becoming too viscous or stringy—pro- 
duces a short, tender gel with definite clarity. Bland 
flavor. Pure white color. Odorless. 


CONFECTIONER’S ECLIPSE "'G’’ STARCH is 


FOR DUST-FREE MOULDING: Confectioner’s Spe- 
cial Dustless Moulding Starch. Similar to Staley’s P.F.P. 
Starch except it is specially processed to take and hold 
quick, excellent impressions. 


FOR FINE-POWDERED DUSTING: Staley’s Confec- 
tioner’s Dusting Starch is a pure white, fine powdered, 
uniform starch with exceptional spreading properties. 


For additional information on any of Staley's quality 
products for confectioners, call your Staley’s Repre- 
sentative. Or write to... 


A. E. STALEY MFG. CO. 


DECATUR, ILLINOIS 
@ Branch Offices: Atlanta + Boston + Chicago Cleveland * Kansas City 
New York © Philadelphia * Sanfrancisco ¢ St Louis 


similar to Eclipse “F’’ except offers even higher fluidity ... 
results in faster, thinner cooking . . . easier deposit with 


fewer tailings. 
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New 
Products 


A new coating for box boards has 
been developed that makes the board 
water-resistant and greaseproof. The 
resin-based product is applied by 
conventional coating machinery and 
heat-fused on the surface. The surface 
may then be heat sealed or glued. 
This product has made chip and other 
types of board, suitable for hydro- 
scopic and high moisture products. 

For further information write: Pais- 
ley Products, Inc., 1770 South Canal- 
port Street, Chicago, Illinois. 


A plastic reinforced tray has been 
developed primarily for the confec- 
tionery industry. It has been used for 
drying, handling and _ transporting 
candy centers before dipping. Dimen- 
sions are 30% X 15% X 2% inches. 
The trays lock on each other when 
stacked. Beg fibre glass reinforced 
resins, they cannot bend, warp, or 
deat, and can be steam cleaned. They 
are one piece without cracks or fas- 
teners. 

For further information write: 
Molded Fibre Glass Tray Company, 
Linesville, Pennsylvania. 





I. D. Company is importing a dec- 
orated tin called “Moresque Bon- 
bonniere,” oval shaped, with many 
colors woven into a filigree pattern 
and simulated jewels. 

For further information write: I. D. 
Company, 150 Spring Street, New 
York 12, New York. 


A continuous wrapping machine for 
polyethylene has been developed that 
operates on the continuous “float” 
principle. The product is first fed into 
a continuously formed tube. The 
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“Q” is for answer! 


When the problem is protection and eye appeal, 
VISQUEEN ‘“‘Q”’ film is the perfect answer. This tough, 
extra clear polyethylene solves breakage problems, 

puts nothing but protection between your candy and the 
customer’s eye. All the advantages of polyethylene 

plus complete see-through. 


6 reasons why VISQUEEN film 
pays off 


Strength of VISQUEEN eliminates breakage. Ink adhesion 
On VISQUEEN gives brighter printing. The uniformity 

of VISQUEEN means better machinability. Stiffness and 
body of VISQUEEN makes fabricating easier. The 
experience behind VISQUEEN assures superior quality. 
The all-over economy of VISQUEEN cuts packaging costs. 


e ® 
Uf ULW film is all polyethylene, but not all polyethylene 


is VISQUEEN. Only vISQUEEN has the benefit of research and resources of the 
VISKING COMPANY Division of Union Carbide and Carbon Corporation 


PLASTICS DIVISION 

World's largest producers of polyethylene sheeting and tubing 
P.o. BOX MC4-1410 TERRE HAUTE, INDIANA 

In Canada: viskine tmuirep, Lindsay, Ontario 











mew! versatile! 
“‘“FLEXOPAKER’’ 


odd or symmetrically shaped items 
...wrapped for impulse sales 





FLEXOPAKER = 


Quickly adjustable for an 
almost endless variety of 
sizes, Handles articles from 
IW" x Wo" x Yo" mini- 
mum to 27" x 15" x 2" 
maximum. Solves Food, 
Textile, Drug and Cosmetic, 
Paper, Candy, Baked 
Goods, Cracker and Bis- 
cuit or Industrial Product 
packaging problems. 











capsule case history 1- AIRPLANE MODEL KIT 


Preformed, loose plastic airplane parts placed on flat bottom card are heat sealed 
in sturdy polyethelyne coated cellophane pouches. Parts not disturbed by stops 
or starts due to “Continuous Flow” design . . . “Flexopaker” production averages 
3,000 packages per hour. Creates attractive visual pack yet holds loose contents 
in position. Tough poly-coated cellophane repels sharp edges . . . no cracking 
or shrinking. 


capsule case history 2- SCREWS 


“Flexopaker” received previously counted quantities of screws, and formed 
pouches to contain them. Six individual packages were joined together with 
seals perforated for easy separation, and every sixth package cut off for shipping 
in units of six. A speed of 30 pouches per minute easily attained and maintained. 


let us package your product. Send us samples of 
your products (or if they are perishable, describe the packages and 
sizes) and tell us the kind of overwrapping you require. We will either 
package and return them promptly with our recommendations, or give 
you our best suggestions in answer to your inquiry. If you have specific 
questions, we would welcome a letter from you. 


Cmtémuoes Ploe-packaging 


BATTLE CREEK 


packaging machines, ine. 
110 Twelfth Street, Battle Creek, Michigan 





New 
Products 


lengthwise seal is then made, and the 
cnds formed, sealed and cut to length. 
Automatic feeds and deliveries are 
available for many products. 

For further information write: Hud- 
son Sharp Machinery Company, Green 
bay, Wisconsin. 


A complete packaging machine has 
been developed that forms a carton 
or tray, from a blank, weighs out and 
fills the product, and over wraps the 
filled tray. All operations are con- 
trolled from a central station, and 
are synchronized, requiring just one 
operator. 

For further information write: Hay- 
ssen Manufacturing Company, She- 
boygan, Wisconsin. 


A new code dater has been devel- 
oped for a jaw sealer while the jaw is 
hot. The change simply involves 
changing type cages, which can be 
done easily from the front of the ma- 
chine. 

For further information write: Ans- 
co Packaging Machinery, Inc., 31-31 
48 Avenue, Long Island City, New 
York. 


A new line of portable elevating 
trucks has been developed. They are 
manually operated, with capacities 
from 1,000 to 1,500 pounds, and lifts 
to 96 inches. 

For further information write: The 
American Pulley Company, 4200 Wis- 
sahockon Avenue, Philadelphia 29, 
Pennsylvania. 


An Automatic Weighing Unit has 
been developed that can be washed. 
The weighing mechanism is totally 
enclosed in a cast-aluminum housing. 
All contact parts are of stainless steel. 
Weights range from 1 oz. to 10 
pounds, and speed up to 30 weigh- 
ings per minute. 

For further information write: Glen- 
garry Processes, Inc., Bay Shore, New 
York. 
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Sealright 


Oswego Falls Corp.— Sealright Co., Inc. 
Fulton, N. Y. Kansas City, Kan. 
Sealright Pacific Ltd., Los Angeles, California 
Canadian Sealright Co., Ltd., Peterborough, Ont., Canada 


(point of purchase) 


In fact, it’s a case of love (and sales) 
at first sight when she’s greeted by 
these new Sealright Candy Containers. 
This fresh idea in candy packaging presents 
a new face and shape that is certain to attract 
admiring glances at point-of-purchase. 
It’s eye-catching, traffic-stopping, taste-appealing, 
quality-promoting, and a sales-maker all 
rolled up into one beautiful round container 
that makes everybody love P-O-P. 








SEALRIGHT CO., INC., FULTON, N. Y. 
Please send me additional information and samples of 
special designed candy containers. 


Name Title 
Company 

Address 

City Zone State 
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CHARMS FORMS AND WRAPS UP T0 
J00 CANDIES A MINUTE with the Forgrove Plaswrap 











Photo shows one of the Forgrove Plaswrap machines installed at 
the Charms plant. Sizer, former, cooling chain and wrapper are pre- 
cision engineered to assure you of high speed and perfect forming 
and wrapping. Inset shows how wrapped candies pass down chute 
to floor below for packaging and shipping. 


At the Charms Plant in Bloomfield, N. J., 2 Forgrove Plaswraps e Ideal for volume production hard candies. 
turn out up to 500 perfectly formed and wrapped candiesevery Can be adapted to stiff paste centers as well. 
minute. Besides high speeds, Charms gets great savings in labor 
and floor space. Transference of candy from one machine to 
another is eliminated, because the Plaswrap forms and wraps 
on a single machine. apace. 
Check these Forgrove engineering advances. They can help —_T get full details on the Forgrove Plaswrap 
you boost output and slash production costs. or on the complete Forgrove line of candy 
e Up to 500 perfect candies a minute. making and wrapping equipment, contact 
e Formed and twist wrapped in a single machine. the nearest Package representative. 


e Takes the place of separate machines. 
Eliminates handling. Saves labor and floor 


PAC’ AL EE 


NEW YORK « PHILADELPHIA « BOSTON + CLEVELAND « CHICAGO «+ ATLANTA 
MACHINERY COMPANY DALLAS « DENVER « LOS ANGELES + SAN FRANCISCO « SEATTLE + TORONTO 


Sole agents in the U. S. and Canada for Forgrove candy-making and wrapping equipment. 
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Miss Saylor’s is using a flat die 
cut printed insert to merchandise 
their candies for Easter. Shown is 
a 12 ounce package. Also in the 
line are 11 ounce and 4 ounce pack- 
ages with similar designs. 


M. J. Holloway is packaging their 
caramel pops in a six pack paper- 
board folder. The carton is printed 
three colors, and illustrates the >o0 >s 
on the cover, without a window. 
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HIS SAMPLES AND HIS 
SALES MELTED 


Switzer’s Licorice is packaging 
their Old Fashioned Licorice Bits in 
this square jar with glass stopper. 
Both band and decorative ribbon 
are in red. 


R. M. Palmer has some unusual 
shapes in their Easter line. Mopsy is 
peaking around a large carrot, 
while Peter is looking over his 
shoulder at eggs in his basket. 


a NOoh, 
C LJK CU 


COAT 


Add color to your package! 








been added to this line, making it is using solid bleached sulpha 2 for 

the first extensive window box line their line of window boxes. They 

with this feature. aré printed three colors letter) ress, 
with different color patterns for 
each variety in the line. 


NECCO is using an extra heavy 
gauge of cellophane on their win- epemneneeen 
dow box line. Tear tape has also Blumenthal Chocolate Company 


Special cellophane sleeves are 
being used for Clark bars for the 
Easter season. Their removal leaves 
a standard package. 


Ward Baking Company has in- 
troduced a candy bar, called Tip 
Top Chocolate Nut Bar. It is 
wrapped in white glassine in the 
familiar Ward calico design. 


a 
RIBBONS 


ROTA Co. 


\ aa 
\ ae, 
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Helpful Books for Candy Plant Executives 





Choice Confections 


by Walter Richmond 


This new book contains 365 formulas for making two 
batch sizes, one for hand work and one for machine 
work. There are instructions for each batch, with sug- 
gestions as to the methods of coloring and flavoring 
for variety. A glossary is included, both of candy and 
chemical terms. All of the formulas are cross indexed, 
and a complete chapter is presented on chocolate. 





How to Salvage Scrap Candy 


by Wesley H. Childs 


This booklet is a complete revision of the author’s 
work “Modern Methods of Candy Scrap Recovery” 
published in 1943. A considerable amount of informa- 
tion has been collected since that time on methods and 
techniques of salvaging scrap candy. This booklet 
covers all types of candy, and gives many practical and 
economical ways of converting scrap candy into a use- 
ful form for re-use. 





A Textbook on Candy Making 


by Alfred E. Leighton 


Here is a textbook where the reader can learn the 
basic fundamentals of candy making, the “how” and 
“why” of the various operations in non-technical 
terms. Particular attention is given to the function of 
raw materials, and why each is included in a formula. 





The Candy Buyers’ Directory 
The Directory of Candy Brokers 


1956 Edition 


The Candy Buyers’ Directory is an alphabetical and 
classified directory of wholesale candy manufacturers 
giving information on what type of candy is made by 
each firm, and in some cases the type of packaging 
used. The Directory of Candy Brokers is a geographi- 
cal listing of over 600 candy brokers giving the ac- 
counts that they handle, the territory covered and the 
number of salesmen. This directory should be on the 
desk of every salesmanager as a reference guide. The 
information contained in these directories is not avail- 
able in any other published material. 





Book Department 
(1) How to Salvage Scrap Candy The Manufacturing Confectioner 
Publishing Company et i de ak as aya 
$2.00 418 N. Austin Blvd. 
Oak Park, Illinois 
L) Choice Confections Gentlemen: 
$10.00 Enclosed is my check for $.......... to cover the cost of the books 
I have checked at the left. 
ep A 'Fenthaek 0 y ing ee oe, ea as wei nien 5 RE Sere 
$6.00 
UN Sa Sate ans kb > pale MOA £00 1s Ker 6h ae N ae Seas 6 oe dT vee Dane 
() The Candy Buyers’ Directory and 
The‘ Tiheckers: of agree RGIS. ees. mick tats bald SoA pe ohbnceeikd onamee te 5 0kuee 
$4.50 iG hantst00serncderusds Zone ...... Br Sesh is caindcbencas 
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Here’s a best seller . . . it looks better in Saran Wrap 


is moisture-proof. Eye-appeal for impulse sales . . ; 


Saran Wrap 


added protection 


When extra protec- 
tion is important, 
shoppers look for 
this hallmark. 


Give your candies the look that sells and your sales 
will take a sharp turn upward. It’s the look of fresh- 
ness . . . the look that tempts appetites . . . the look 
of candy at its very best. It’s Saran Wrap* pack- 
aging! 
Here is the completely transparent film that never 
clouds the look of freshness. It’s satin soft, pliable 
. and tough enough to keep your packages intact 
even on self-service counters. Freshness and flavor 
stay right inside the package because Saran Wrap 


complete protection for repeat sales . . . they’re 


yours with Saran Wrap packaging. 


In homes from coast to coast the name Saran Wrap 
is identified with the finest in food protection. It 
will pay you to switch now and put the Saran Wrap 
hallmark of protection on your packages. Remem- 
ber, Dow packaging service is at your disposalt. 
THE DOW CHEMICAL COMPANY, Midland, Michigan, 
Plastics Sales PL605C-1. 


tWrite today for the new brochure on Saran Wrap packaging. 


you can depend on DOW PLASTICS 





© Trademark of The Dow Chemical Co 


. The MANUFACTURING CONFECTIONER’S The Candy Clinic is conducted by one of the most ex- 
ei perienced superintendents in the candy industry. Some 


samples represent a bona-fide purchase in the retail 
market. Other samples have been submitted by manvu- 
a Nn facturers desiring this impartial criticism of their candies, 
thus availing themselves of this valuable service to our 
Z 4 subscribers. Any one of these samples may be yours. 
( This series of frank criticisms on well-known branded 
| | Nn IC candies, together with the practical “prescriptions” of 
our clinical expert, are exclusive features of The MANU- 
FACTURING CONFECTIONER. 








$1.00 and up Chocolates 


Code 4A7 Dass Come’ Coston 
hoco ut Nougat: : 
on Pecan Cluster: Good Remarks: Cheap looking box for this 
enbased ie wen etnie a Walnuts: Good priced chocolates. A good divider is 
See See Vanilla Caramel: Good needed as a number of pieces were 
Oak Park, Ill.) Vanilla Buttercream: Good broken. Box is too large for this num- 
Appearance of Package: Good Crodial Cherry: Good ber of pieces. Quality is good. Some 
Box: Oblong shape, one layer type. Vanilla Nut Cream: Good of the pieces are too large for this 
White paper top one end printed in Raisin Cluster: Good priced chocolates. 
dark brown, balance of top white Brazils: Good 
printed in orange, name in white. Pink Cream: Could not identify flavor —— 
Paper wrapper tied with green grass Light Coated Centers: 
ribbon. Nut Cream: Good 
Appearance of Box on Opening: Fair. Pineapple: Good PRR ery 0s 7 Aten 
_ See remarks. Chocolate Cream: Good 1 Ib—$1.65 
' Number of Pieces: Chocolate Fudge: Good Pressel aaradis 
Light Coated: 15 Date: Good : (Purchased in a department store, 
Dark Coated: 17 Nut Chips: Good Chicago, Ill.) 
Foiled: 2 Nut Cream: Good Appearance of Package: Good 
Nut Crunch Wrapped in Cellulose: 2 Almonds: Good Box: Oblong shape, one layer type. 
Coatings Light & Dark: Nut & Fruit Nougat: Good Black glazed paper top, overall de- 
Colors: Good Almond Cluster: Good sign in colors. Yellow paper wrapper, 
Gloss: Fair Vanilla Cream: Good — in silver, tied with grey grass 
" ° * 3 , ri n. 
— eee a Vanilla buttercream . . . daitade <t Bux an Quins: Coot 
: Number of Pieces: 
Dark Coated: 26 
Light Coated: 14 
Cello-Wrapped Buttercrunch: 2 
Cello-Wrapped Chocolate Almond 


Candy Clinic Schedule For the Year punch Chote, 1 


Nut Top Chew: | 
Chocolate Panned Almonds: 2 
JANUARY-—Holiday Packages; Hard Candies Chocolate Panned Filberts: 2 


FEBRUARY—Chewy Candies; Caramels; Brittles Pralines: 2 ee 
MARCH-—Assorted Chocolates up to $1.00 bss fay Light 
APRIL—$1.00 and up Chocolates; Solid Chocolate Bars Gloss: Good 


MAY~—Easter Candies and Packages; Moulded Goods one ont 
JUNE—Marshmallows; Fudge 1 tn > 


JULY—Gums; Jellies; Undipped Bars Shell Pieces: 

AUGUST-—Summer Candies and Packages eee aie teed 

SEPTEMBER—Bar Goods; 5¢ Numbers Orange Jelly: Good 

OCTOBER-Salted Nuts; 10¢-15¢-25¢ Packages Vanilla Caramel: Good 

NOVEMBER-—Cordial Cherries; Panned Goods; 1¢ Pieces Gennes: Good 

DECEMBER-Best Packages and Items of Each Type Considered : 
During Year; Special Packages; New Packages 
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for Better Marshmallows 
the SAVAGE BEATER 


- » » « IS YOUR ANSWER. The Savage latest improved sanitary 
marshmallow beater is constructed with stainless steel tank, shaft, 
paddles and breaker bars—100%% sanitary. This beater is considered 


standard by manufacturers. 

























Built for strength and dura- 
bility, it assures perfect 
manipulation of each batch. 
Hundreds of users in the 
United States and foreign 
countries prefer the Savage 
Beater for its economy in 
operation and performance 
in production, because it 
saves time, space, and op- 
erating cost. Four 200 pound 
Savage Beaters will supply a 


mogul for continuous opera- 





tion. 


THE FIRST COST IS THE LAST COST 


Unexcelled for volume and lightness 

Stainless construction—100% sanitary 

No corners for contamination 

Outside stuffing boxes—no leakage possible 

Maximum beating for volume 

Faster heat discharge from batch 

Creates volume suction of cold air 

Larger water jacket for quick cooling 

6” outlet valve for quick emptying 

Less power needed with roller bearings 

Large two piece air vent—sanitary 

Direct motor drive 

Sizes available: 150 lb. or 80 gal. capacity 
200 lb. or 110 gal. capacity 


SAVAGE oval type marshmallow beater also manufactured with 
stainless water jacketed, galvanized cast iron heads, paddles 
and breaker bars. 


Since 1855 


SAVAGE BROS. CO. 


2638 Gladys Ave. Chicago 12, Il. 











Regular Dark Coated Centers: 
Almond Paste: Good 
Light Coated Centers: 
Solid Chocolate & Nuts: Good 
Chocolate Nut Chew: Good 
Vanilla Coconut Paste: Good 
Nut Brittle: Good 
Nut Nougat: Good 
Cello Wrapped Chocolate Almond Car- 
amels: Good 
Cello Wrapped Chocolate Praline: good 
Cello Wrapped Chocolate Panned Al- 
monds: Good 
Cello Wrapped Chocolate Panned Fil- 
berts: Good 
Cello Wrapped Filbert Cluster: Good 
Cello Wrapped Nut Top Chew: Good 
Cello Wrapped Buttercrunch: Good 
Assortment: Good 
Remarks: The best assortment of this 
type of chocolates we have examined 
this year. Very fine quality and good 
workmanship. 


Code 4C7 
Assorted Chocolate & Confections 
1 Ib.—$1.35 
(Sent in for analysis No. 4796) 
Appearance of Package: Good 
Box: Oblong shape, one layer type. 
Brown paper top, name and imprint 
of Old Dominion house printed in 
dark brown. Cellulose wrapper. 
Appearance of Box on Opening: Good 
Number of Pieces: 
Light Coated: 18 
Dark Coated: 19 
Foiled Wrapped Piece: | 
Light Coated Centers: 
Almond Cluster: Good 
Nut Crunch: Good 
Orange Colored Cream: Dry and 
lacked flavor 
Nut Nougat: Good 
Raisin Cluster: Good 
Vanilla Coconut Paste: Good 
Chocolate Cream: Good 
Lemon Cream: Rancid flavor 
Nut Cluster: Good 
Dark Coated Centers: 
Vanilla Caramel: Good 
Maple Nut Cream: Good 
Hard Candy Blossom: Good 
Pink Cream: Could not identify flavor 
Buttercream: Good 
Chips: Good 
Vanilla Coconut Paste: Good 
Chocoalte Cream: Good 
Vanilla Nut Caramel: Good 
Nut Buttercream: Good 
Foiled Piece: Cordial Cherry: Good 
Assortment: Good 
Remarks: One of the best assorted choc- 
olates we have examined this year at 
this price. Well made and good eat- 
ing centers. 


Code 4B7 
Miniature Chocolates 
1 Ib.—$1.50 
(Purchased in a department store, 
Chicago, IIl.) 
Appearance of Package: Fair 
Box: Oblong shape, one layer type. 
Red glazed paper top printed in gold. 
Cellulose wrapper. 
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Appearance of Box on Opening: Fair. 
See remarks. 
Number of Pieces: 36 

Pralines: 8 

Gold Foil Cups: 4 

Half Dipped Blanched Almonds: 4 
Coatings: Badly bloomed; could not tell 

light from dark coatings. 

Strings: Fair 

Taste: Good 
Centers: 

Pecans: Good 

Vanilla Coconut Paste: Good 

Orange Cream: Dry and hard; good 

flavor 

Chocolate Paste: Good 

Kernel Paste: Good 

Praline: Good 

Lemon Cream: Dry and hard; rancid 

flavor 

Jelly: Could not identify flavor 

Chocolate Caramel: Good 

Vanilla Caramel: Good 

Nut Brittle: Good 

Almonds: Good 

Pink Cream: Hard and dry; cheap 

flavor 
Foil Cups: Solid light chocolate: good 
Half Dipped Almonds: Good 
Assortment: Good 
Remarks: Cheap looking box for this 
priced chocolates. Suggest cream cen- 
ters be checked as they are not up 
to standard. The same can be said 
for some of the flavors. Coating should 
“stand up” this time of year. Box 
needs a good divider to keep pieces 
in place. Most all of the pieces were 
turned over. Considerable chocolate 
dust was found caused by the pieces 
turning over. 


Code 4D7 
Assorted Chocolates 
1 Ib.—$1.35 
(Purchased in a department store, 
Chicago, Ill.) 
Appearance of Package: Fair 
Box: Oblong shape, top printed in pink. 
Name printed in green. Cellulose wrap- 
per. White paper wrapper tied with 
green grass ribbon. 
Appearance of Box on Opening: Good 
Number of Pieces: 
Light Coated: 17 
Dark Coated: 13 
Coatings: Dark and light 
Colors: 
Light: Good 
Dark: Too black 
Gloss: Good 
Strings: Good 
Taste: Good 
Dark Coated Centers: 
Chocolate Caramel: Good 
Molasses Coconut: Good 
Nougat: Good 
Jelly: Could not identify flavor 
Peanut Cluster: Good 
Vanilla Cream: Good 
Maple Cream: Good 
Lemon Cream: Good 
Toasted Coconut Cluster: Good 
Pink Cream: Could not identify flavor 
Orange Cream: Good 
Ceral Cluster: Good 


for April 1957 — 51 











Yes, your products will start fast and finish “in 
the money” every time . . . when you use Clinton 
products from corn. 


Take Clinton corn syrup, for example. For years 
it’s been an “odds-on” favorite. Candymakers 
like the way it prevents crystallization, controls 
body, texture or chewiness and extends shelf life. 


And corn syrup is only one of the Clinton thor- 
oughbreds. Others are starches and dextrose. 


No matter which candy race you’re in, the odds 
are heavy in your favor when you use Clinton 
products. 


$ technical service in connection 
- . « and remember : with your specific problems is 
‘available without obligation 


lity products 


FROM THE WORLD'S CORN CENTER 





Our 50th Anniversary Year — 1907-1957 











WHO EATS AMERICA’S 
8.8 MILLION TONS OF 
SUGAR EACH YEAR! 


PA It is said that Americans 


are forever eating more 
and more sugar because 
the per capita consump- 


tion rate is rising. Actu- { 


ally, however, the truth 
is simply that more peo- 
ple, than previously, eat 


SZ average amounts of sugar 


§ because of improved dis- 
tribution and reduced de- 


livery costs in non-urban >, 


areas. 

= Keeping our facts 
. straight and learning the 
true nature of the many 
variables affecting the 
industry is our special 
business. May we put our 
vast information and ex- 
perience to work for you? 
6 6-4 «6 @ 

Setting the pace with 
better service 


CHARLES FUCHS « co. 


SUGAR BROKERS 
120 Wall St, W.-Y. 5, M. Y. 
BOwling Green 9-7171 


Member 
N. Y. Coffee & Sugar Exchange, Inc. 





Light Coated Centers: 
Ceral Cluster: Good 
Pineapple Jelly: Good 
Vanilla Nut Caramel: Good 
Chocolate Caramel: Good 
Jelly: Could not identify flavor 
Date: Good 
Raisin Cluster: Good 
Vanilla Cream: Good 
Hard Candy Butter Blossom: Good 
Coconut Cream: Fair 
Vanilla Caramel: Good 
Nut Brittle: Had a strong (old nut) 
taste 
Honeycomb: Good 
Nut Nougat: Good 
Assortment: Good 
Remarks: Box top is not up to standard 
used on boxes at this price, looks 
cheap. Suggest some of the pieces 
be checked for flavor. 


Code 4F7 
Charcoal Candy 
4 ozs.—29¢ 
(Purchased in a retail department store, 
Milwaukee, Wisc.) 
Sold in Bulk: 
Candy: 
Color: Good 
Texture: Short and grained 
Flavor: Good 
Remarks: Suggest formula be checked 
as sample was not good eating. Lico- 
rice candy should have a good “chew” 
or, if hard, it should be smooth and 
not gritty. 


Code 4H7 
Assorted Filled Hard Candy 
* 8 ozs.—39¢—16 ozs. 69¢ 

(Sent in for analysis No. 4793) 

Sample No. 1—Colors good; jacket 
grained; very little center; cheap fla- 
vors. 

Sample No. 2—All solid pieces; gloss 
fair; colors good; flavors very cheap 
quality. 

Sample No. 3—All solid pieces; gloss 
fair; colors good; flavor very cheap 
quality. 

Sample No. 4—Jacket too thick; gloss 
none; colors good; center fair; flavors 
very cheap quality. 

Sample No. 5—Round hard candy discs; 
colors good; gloss fair; flavors very 
cheap quality. 

Sample No. 6—All solid pieces; colors 
good; gloss fair; flavors very cheap 
quality. 

Sample No. 7—Filled pieces; jacket too 
thick; gloss fair; centers fair; flavors 
very cheap quality. 

Remarks: All this hard candy, filled and 
solid, is of the cheapest kind. Very 
cheap imitation flavors. Centers were 
all of the same jelly and of a very 
cheap quality. 


Code 4J7 
Assorted Filled Hard Candies— 
Plastic Type 
8 ozs.—39¢, 16 ozs. 69¢ 
Sold in Bulk: 
(Sent in for Analysis No. 4794) 





He’s the man 


our machines 


Science has created machines to clean, 

grind, mix, blend, conch—to take care of every 
stage of our production from the cocoa bean 
through to the finished chocolate. 


But Irv Eberly’s no guy to stand in awe of 
these modern-day marvels. As our chief 
engineer, responsible for keeping our machines 
at peak performance, he knows all too well how 
much machinery depends on human know-how. 


That’s why Irv Eberly’s skills are important 

to you. As long as he, and men like him, are on 
the job; you can count on uniform quality 
every time you order from Wilbur-Suchard. 


hehind 





Introducing Irv Eberly 
to prove our point: 
when it comes to quality, 


people mean more 
than machines. 


WILBUR-SUCHARD CHOCOLATE CO., INC. Lititz, Pa. Madison 6-2154 
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Candies: 
Jackets: Too thick 
Gloss: Fair 
Center: Fair 
Flavors: Very cheap quality 

Remarks: The flavors are of the cheap- 
est kind. It costs very little more 
to use good flavors. 























Code 4E7 
Light Coated Chocolate Paste 
Mints 
5-1/3 ozs.—75¢ 
(Purchased in a department store, 
Chicago, Ill.) 
Appearance of Package: Good 
Box: Oblong shape, one layer type. 
Green glazed paper top, name print- 
ed in white. Extension bottom. Cellu- 
lose wrapper. 
Appearance on Opening: Good 
Number of Pieces: 15 
Coating: Light: 
Color: Good 
Gloss: Good 
Strings: Fair 
Center: Chocolate paste 
Color: Good 
Texture: Good 
Flavor: Good 
Remarks: A good eating piece but very 
highly priced at 75c for 5-1/3 ozs. 





Code 3G7 
Chocolate Covered Cherries 
1 Ib.—69¢ 
(Purchased in a department store, 
Chicago, II.) 
Appearance of Package: Good 
Box: Folding, two layer type. Top print- 
ed in red, green and white. Imprint 
of stem of cherries and leaves in color. 
Cellulose wrapper. 
Appearance of Box on Opening: Good 
Number of Pieces: 24 
Coating: Dark 
Color: Good 
Gloss: Good 





Subscribe to 


THE MANUFACTURING 
CONFECTIONER 


Only $5 for 2 years, $3 for 1 year 

in U. S. and Canada. Only $7.50 

for 2 years, $5 for 1 year in other 
countries. 


@ Feature Articles 

@ Candy Clinic 

@ Candy Packaging 

@ Candy Equipment Preview 
@ Technical Literature Digest 
@ Manufacturing Retailer 

*. 

A 


Book Previews 
nd many other features 


418 N. Austin—Oak Park, Il. 
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Strings: Fair 
Taste: Good for this priced candy 
Center: 
Color: Good 
Cream: Good 
Taste: Fair. See remarks 
Remarks: Well made chocolate cherries. 
Suggest a good cherry flavor be used 
in the fondant to improve the taste. 


Code 4K7 
Butter Mints 
% Ib.—59¢ 
(Sent in for analysis No. 4795) 
Appearance of Package: Good 
Box: Folding one layer type, overall 
foil wrapper printed in green, white 
and black. Imprint of mints in colors. 
Appearance of Box on Opening: Good 
Mints: 
Colors: Good 
Texture: Good 
Flavors: Good 
Remarks: The best butter mints at this 
price we have examined this year. 


Code 4L7 
Mint Wafers 
8 ozs.—No price stated 
(Purchased in a candy store, 
Buffalo, N. Y.) 
Appearance of Package: Good 
Box: Long oblong shape, one layer type. 
Grey paper top printed in dark grey, 
tied with red grass ribbon. 
Appearance of box on opening: Good 
Wafers: Wafers are red and white half 
dipped in chocolate 
Colors: Good 
Coating: Good 
Texture: Good 
Flavors: Good 
Remarks: A different type of 
wafer. Very good eating. 


sugar 





STANcase 


EQUIPMENT 


(Covers available) 


ECONOMY 
EQUIPMENT 


Manufactured by 


The Standard Casing Co., Inc. 
121 Spring St., New York 12, N.Y 





. 


RUGGEDLY CONSTRUCTED FOR LIFE TIME WEAR. 
FULLY APPROVED BY HEALTH AUTHORITIES. 


J 











All Subscribers are en- 
titled to send samples of 
their candies to the Candy 
Clinic for analysis and re- 
port. Address duplicate 
samples, with approximate 
retail price, to The Candy 
Clinic, ¢/o The Manufactur- 
ing Confectioner, 418 N. 
Austin Blvd., Oak Park, Il- 
linois. 
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Finest ALBUMEN 


.. especially for Candy Trade 


FROZEN EGG WHITES 


POWDERED . . FLAKE 
AND GRANULAR 
ALBUMEN 


OCOMA FOODS CO. @ OMAHA, NEBR. 
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Latini’s Proven Profit Maker 


225 Pops Formed & Wrapped 
Per Minute 


Low labor cost pop operation—one operator does work 
of 4 people. 


The wrapped pops go right through for cooling, then 
packing. 


There is no handling, chipping, breaking, etc.— 





Die pop is free of fins—eliminating scrap. 


Positive stick insertion—all straight and true. 





Weight of pop is variable without change of dies. FE 


ects abit pen al Bt cs : 


LATINI DIE POP MACHINE 
WITH CONTINUOUS WRAPPING ATTACHMENT 


Sandwich wrap saves up to 50% of other type wraps. 








Hohberger 
Continuous Hard T Berks Mixer 
Candy Cutter he Latinl Sander The Berks mixer incorporates Hohberger 


Guaranteed to properly sand the 
full output of a mogul! Enlarged 
straws. Up to 150 feet per steaming chamber. Non-corrosive 
minute. Perfect sealing on metals wherever steam and sugar 


Waffles, pillows, chips, or 


color and flavor and kneads 
the candy the same as by hand. 
No discoloration. Over 50 users 
with from one to fifteen units— 


Cream Machine 


Up to 2,000 pounds per hour 
of straight sugar fondant with 


filled pieces. meet. over 160 in operation. proper doctoring or any syrup. 





Faster, better, and more accu- b 
rate due to precision workman- 
ship. Water-sealed—Sanitary— 
No Grooves—No Washers. 
Available in all sizes. 
Single, double, triple and quad- 
ruple row for all depositors. 
Also available—Special Choc- 
olate Pump Bars—Sanitary 
Stainless Steel Hoppers. 


SPECIAL NOTICE 


All Makes of 
Late Type Pump Bars 
Can be Reconstructed 





~_ 





Hohberger Continuous 
Ball Machine 


Up to 1,200 Ibs. per hour. Forms filled or plain 
balls, | sh and b 


Pp 


John Shef{man, Jeac. v52 west sand stecrt NEW YORK 36, N. Y. 





Mill River Pump Bars 





starlights. 
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Unique 
Cooling Unit 


for cases 


for April 1957 — 55 





A highly unusual bit of refrigeration engineer- 
ing is both preserving perishable candy and adding 
extra eye-appeal to the display cases of Richards’ 
Candies of Salt Lake City. 

With a complete candy kitchen and retail store 
on Salt Lake City’s busiest downtown shopping 
street, Richards’ Candies produces a long list of 
soft candies including chocolate, fondant and car- 
amel-covered specialities. A 12 foot display case, 
divided into two sections, displays the complete 
line just inside the store entrance. 

Jack Richards, head of the candy firm, experi- 
enced a lot of grief with case candy displays dur- 
ing Salt Lake City’s 95° summer temperatures. 
The confections were, of course, stored in a re- 
frigerated room. However, Richards always used 
a large case display and any decrease in the size 
of the mass display was reflected in a drop in sales. 

Consequently, a refrigeration contractor was 





called in to design an efficient case cooling system 

Ey é hfs a f e which would not detract from the appearance of | 

g & eco candy on display. In conference with Richards, 7 

the contractor came up with a novel idea. es 

This was to enclose a center cooling coil in each © 

6 foot sections of the cases in a stainless steel 7 
reproduction of a beehive, which is the trademark’ 

of the state of Utah, appearing on state flags, etc, ~ 

By using a beehive some 18 inches high, it was ~ 

believed sufficient coil area to keep the case below — 
35° temperature could be incorporated, supplied 

by a single one horsepower compressor concealed ~ 
beneath. The result is the two “frosted beehives” 
which are now a familiar feature of the display 
cases at Richards’ Candies. Each beehive is ap- 
proximately 15 inches in diameter by 12 inches 
high, when operating at low temperature settings 
the beehive is frosted over with a solid coating of 
frost, which provides a lot of eye appeal in the 


For happier customers case. When operating at higher temperatures, the 


gleaming stainless steel is equally attractive. 
and greater profits... “We get a lot of questions about the refrigera- 


tion”, Jack Richards indicated, “when the metal 
beehives are frosted over, the system, of course, 

BLUE RIBBON tells its own story. When they are not, a lot of our 
SHELLED customers want to know what the odd looking 


units are for, which gives us a chance to stress 
the fact that our candies are kept refrigerated 


eek t low temperatures throughout the hot summer 
BLACK WALNUTS months.” 
& 





Lowest cost quality nuts! 


Selected from finest Western crops. 





Famous for flavor. 


“Conco” processed and size graded. 











Triple machine sorted and double 


hand picked to guarantee top : CH Oc ©] LATE 
quality kernels. COATINGS © LIQUORS e COCOAS 


PACKERS OF THE FAMOUS 
60 Years of Fine Quality... | 
BLU E . RIBBON Maintaining and improving the goodness of our products ; 


over these many years has merited the continued use of 
our chocolate by many outstanding firms in the food in-~ 
e dustry. 


We shall continue to strive for the betterment of product, | 
taste, appearance, uniformity and performance for all 


CALIFORNIA ALMON DS who use Hooton Chocolate products. 
ENGLISH WALNUTS 


a 
Vite for information: a ROLOR EO), | wider eg 


CONTINENTAL NUT COMPANY Sai thal 


Chico California NEWARK 7 NEW JERSEY 
, 
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any color 


Stange can produce it 


Color is the first overture your product makes to a prospect. Is 
that color as inviting as it could be? Does your color help make as 
many sales as it should? Stange color technicians can create the 
color you desire . . . and produce it with scientific precision each 
time you reorder. The Wm. J. Stange Co. Laboratories and 
Technical Staff will gladly assist you in capitalizing on all the 
stimulation that color can bring to your products. Consult your 
Stange representative or write. 


PEACOCK BRAND CERTIFIED FOOD COLOR 
WM. J, STANGE CO, Chicage 12, Ill, + Paterson 4, N. J. + Oakland 21, Calif. 
Canada: Stange-Pemberton, Lid. New Toronto, Ontario - Mexico: Stange-Pesa, S.A. Mexico City 

Litho in U.S.A. ’ 











check list of practical tests 


for FLORASYNTH 
TRUE FRUIT FLAVORS 


and other natural flavors 


by TASTE? 
... EXCELLENT 


by SMELL? 
UE 


BEST BY TEST 


LABORATORIES, INC. 


EXECUTIVE OFFICES: 908 VAN WEST AVE., :2ox 12) NEW YORK 62, 1. ¥. 
CHICAGO 6 - LOS ANGELES 21 
+ Getreit + Delles + Memphis + Now Orieens 12 
St. Louis 2 + Sen Froncisce - Sen Bernerdine 
Flocesyath Lets. (Conede Ltd.) + Montresi, Terente, Veacouver. 
Agents & Distributors in Mexico: COMSOLMEX $. A. Mexico 11, 0. F. 








Window displays 


sell for Baur’s 


M ost effective window of the year for Baur's © 
of Denver, pictured above, combined several un-— 
usual items into an eye-catching display. Built 
against a chocolate brown back drop, the window 
featured a heavy fish net draped over to red and 
white striped peppermint candy canes, slanting 
out toward either side of the displays. 
Caught in the net were several one pound pack- 
ages of Baur’s Crystal Cuts, one of their most | 
popular gift items. Similar gift boxes were stacked 
at the left and in the center, with several one 
pound vacuum tins of Crystal Cuts added to call 
attention to the fact that Baur’s vacuum packed 
tins can be shipped anywhere without damage to 
the candy. Symbolizing the mailing service which 7 
Baur’s has offered for years was a mail box mount- 
ed on two “posts” of one pound vacuum tins. The 
letter box was mailed with the suggestion, “we 
will mail it for you”, while projecting from the 
front was a typical Baur’s mailing carton, complete ~ 
with fourth class mail label. The packages of pint 
and quart ice cream cartons, all open and with 
dummy ice cream, completed the window. 
Baur’s enjoyed a new sales record in mailed 
candy in the first half of the 1956 summer, with 
window displays such as this given full credit by — 
David Walker, Baur’s executive manager. 
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Get the tested, true, 
the tried, the new, 
the different 


from 


Le 
Take Daya Spray-dried Flavors 


All the fine, full flavors your fine foods need are spray-dried for you now by Dreyer. 


Dreyer makes them by today’s most modern methods, using Dreyer’s expert skills to 
safeguard them. They are very high quality flavors, in a wide, varied range. You can most 
profitably use them-to improve the taste of popular products, and for desired, quick flavor changes. 


On your business letterhead request free samples that show you their long-lasting 
excellence. It is time you tried Dreyer spray-dried Flavors. 
Dreyer Spray-Dried Flavors include: 


Apple, Banana, Cherry, Wild Cherry, Grape, Peach, 
Pineapple, Raspberry, Root Beer, Strawberry, Oil 
Lemon, Oil Lemon-Lime, Oil Lime, Oil Orange 


Get the essential quality you require from 


P. R. Dreyer Inc. 
Serving You Since 1920 


601 West 26th Street, New York 1,N.Y. ©* 520N. Michigan Avenue, Chicago 11, Ill. 


Complete stocks carried in Chicago 


for April 1957 — 59 











CALENDAR 


April 8-11—National Packaging Exposition, International Am- 
phitheatre, Chicago 


April 10-12—Point-of-Purchase Advertising Institute, Palmer 
House, Chicago. 


April 16—Chicago Section AACT, Graemere Hotel, Speaker: 
Dr. Rudolph Heiss, Institute of Food Technology, Munich, 
Germany. 


April 25-26—Eleventh Annual Production Conference, Penn- 
sylvania Manufacturing Confection Association. Franklin 
and Marshall College, Lancaster, Pennsylvania 


April 30: Testimonial Dinner in honor of George R. Fredericks 
at Biltmore Hotel, New York City by The Association of 
Manufacturers of Confectionery and Chocolate. 


May 19-22, Flavoring Extract Manufacturers Assn., Hotel 
Roosevelt, New York, New York. 


May 20 New England Retail Confectioners Association, An- 
nual Meeting, Publick House, Sturbridge Villiage Massa- 
chusetts 3 P.M. 


May 23: The Candy Square Club of New York Annual week 
end outing at Kiamesha Lake, New York. 


May 25—Annual Dinner Dance of the Empire State Candy 
Club, New Onondaga Hotel, Syracuse, New York Cocktails 
6PM 


June 9, 10, 11, 12, 1957: INTERNATIONAL FANCY FOOD 
AND CONFECTION SHOW. PALMER HOUSE, CHI- 
CAGO, ILLINOIS 


June 9-13—National Confectioners Association Annual Con- 
vention and Exposition, Conrad Hilton Hotel, Chicago. 


June 9-12—Associated Retail Confectioners of U.S.A. Annual 
convention, Drake Hotel, Chicago. 


June 18-21—Southern Wholesale Confectioners Association 
pate Convention and Trade Show, Jung Hotel, New Or. 
eans, 


June 21-23: Metropolitan Candy Brokers Association, Exhibj- 
tion, Hotel. Commodore, New York City. 


July 14-18—National Candy Sales-Mens Assn., Buffalo, N, Y. 


July 28-August 1—National Candy Wholesalers Association 
Annual Convention, Chicago, II. 


September 10, 11, and 12: The Cocoa, Chocolate, and Con- 
fectionery Alliance will hold a conference in London. 


September 12, 13, 14: Michigan Tobacco and Candy Dis- 
tributors Association, Ninth Annual Convention, Hotel 
Statler, Detroit, Michigan. 


October 28-30—Packaging Institute, Annual Forum, Statler Ho- 
tel, New York, New York 


December 12-13, Western Confectionery Salesmen’s Assn., 
La Salle Hotel, Chicago. 


Chicago AACT Officers 


The new officers of the Chicago Section of the 
American Association of Candy Technologists are: 
Chairman, Herb Knechtel, Knechtel Laboratories. 
Vice-Chairman, Allen Allured, The Manufacturing 
Confectioner. Program Chairman, Ray Avery, Leaf 
Brands, Inc. Membership Chairman, Frank Lyons, 
Williamson Candy Comnany. Secretary, Ted Zolper, 
Atlas Powder Company. Treasurer, Frank Hanselain, 
Schutter Candy Company. 











MERCKENS CHOCOLATE COMPANY, INC. 


155 Great Arrow Avenue, Buffalo 7, New York 


BRANCHES AND WAREHOUSE STOCKS IN 
BOSTON, NEW YORK, CHICAGO, LOS ANGELES, OAKLAND, SALT LAKE CITY, SEATTLE 
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Richardson Merger with Beatrice 


Thomas D. Richardson Co., Philadelphia manu- 
facturer of pulled mints and national advertiser for 
these products, has been merged with Beatrice 
Foods Company of Chicago. Richardson’s began 
business in Philadelphia in 1899, with pulled cream 
mints as a specialty. It first packaged its mints in 
cellophane in 1927. Thomas Richardson was pres- 
ident until his death in 1935. He was succeeded 
by his son Tolbert N. Richardson until he passed 
away in 1940, when his son, Tolbert N. Richardson, 
Jr., became President. The firm opened a branch 
plant in Ponchatoula, Louisiana in 1955. 

Beatrice Foods Company first entered the candy 
business last year, when they merged with the 
D. L. Clark Company of Pittsburgh. Beatrice’s non 
dairy foods division has grown to three times its 
size of ten years ago, and includes in addition to 
its candy business, LaChoy chinese foods, frozen 
foods, margarine, baking mixes, and fruit ades. 


Ohio Confections Liquidated 


Ohio Confections, for many years manufacturing 
in Cleveland and bought in 1951 by Delson, has 
been liquidated. The Home Style Fudge line has 
been bought by Spangler Candy Company, Citation 
chocolate covered marmalade sticks has been bought 
by Just Born, Inc., and Coconut Ditties was bought 
by King Kup Inc. The remaining equipment and 
real estate is being liquidated. 


Corn Products buys Refined Syrups 


Refined Syrups and Sugars, Inc., a cane sugar re- 
finer selling primarily to industrial users, with main 
office and factory in Yonkers, New York; has been 
acquired by Corn Products Refining Company, the 
world’s largest corn miller. 

The addition of the Refined Syrups’ East Coast 
facilities wiil be a valuable asset to Corn Products 
in their marketing and export shipping operations 
in that area. 


Inland Sugar expands 


Inland Sugar Company of Chicago, a subsidiary 
of American Molasses Company, is expanding their 
refining equipment and adding centrifugals in order 
to make a number one liquid sucrose syrup. Pre- 
viously, with their ion exchange equipment, their 
syrups included a minimum of three or four per- 
cent invert syrup. 

Ray sugar will be received in bulk from barges 
and small ocean going ships, and after the St. Law- 
rence Waterway is completed, large ships from the 
West Indies can unload directly into the plant. 


AMCC honors Fredericks 


George R. Fredericks has been chosen to be 
honored with a Testimonial Dinner by The Asso- 
ciation of Manufacturers of Confectionery and Choc- 
olate. The affair will be held at the Biltmore Hotel, 
New York City, April 30. 














NEED A GOOD CHOCOLATE MAN? 


The Rasch Tempering Machines are designed to 
Temper Chocolate for ALL Purposes where 
Chocolate is needed. 


cereals. 


TRS 300-1100 /hr. 
TRIO 500-2200+ /hr. 
TRIS 1000-3300# /hr. 
TR20 1200-44004 /hr. 


For Moulding plain Chocolate or with 


any mixture such as nuts, raisins, or 


For Enrobing seeding the chocolate at 
the start and continuously feeding addi- 


tional chocolate at the right temperature. 


For Hand-dipping tempered chocolate 
delivered right to the dipper; therefore 
no special Tempering Skill is required. 





TR-2—90-400 Ibs. per 
hour 


misses John Shef{man, Inc. 


152 West 42 Street 


New York 36, N. Y. 
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SUGAR REPORT 





by Charles Fuchs 


A general lack of activity in all branches of the 
market prevailing during the month of March. The 
refined price of 9.10 in the East is still in effect with 
Sucrest at 9.00, having announced a 5¢ reduction on 
March 5th, and then to 8.90 for April contracts, an- 
nounced on March 28th. Quotations in other territories 
were likewise unchanged for the month and list prices 
inthe Chicago and West territory at 8.85 for cane 
sugar although business was done on a day to day 
basis at 8.70 with a 10¢ allowance on direct carloads 
in specified areas. Beets throughout the same area 
were listed at 8.65 with processors selling at 8.50 and 
a 10¢ allowance in certain areas. Lower values were 
possible since early this year, but the steady trend in 
raws postponed the anticipated decline. In the mean- 
time, deliveries of refined sugars through March 23rd 
show a decline of 220,000 tons for the same period 
last year. 

The domestic raw sugar market ranged from 6.10 
early in the month to the present spot price of 6.20. 
Sales were mostly scattered, comprising lots of dis- 
tressed sugars, and no actual interest on the part of 
refiners was indicated until recently when raws moved 
in good volume at 6.20, with further buying interest 
displayed for suitable arrival positions at the last paid 
price. The world raw market lost the strength evident 
early in the month, due to an announcement from the 
International Sugar Council to the effect that a sur- 
plus in the world free market was possible. After 
dropping to 6.05, the demand for supplies bounced 


back and at this writing the spot price is 6.15. Interest 
at the present is focused on the progress of the Cuban 
crop along with the daily developments in the Mid- 
East situation. 

The world futures market registered a sharp decline 
in volume although quotations on the Exchange held 
steady throughout the month at around the 6.15 level 
for current options. A repetition of the above also held 
true in the» domestic contract with quotations about 
mid-way between the highs and lows for the life of 
the contracts. 

In view of the stability registered for March and 
the fact that distressed raw supplies failed to depress 
the market, it would lead us to conclude that the ex- 
pected decline in refined could be delayed, oe 
taking the average spot price for raws of 6.17 for 
the first three months of the year, and adding the top 
refining margins of 280 points, a refined price of 9.00 
would be indicated. 





Walter H. Kansteiner Company 
Raw Material Brokers 


1737 W. Howard Street, Chicago 26, Illinois 


Bachman Chocolate Manufacturing Co.—Chocolate 
R. E. Funsten Company—Pecans, Black Walnuts 
Lever Bros.—Shortening—Vegetable Oils 
Petran Products Corporation—Vanilla 
Western Condensing Co.—U. S. Extra Grade Dairy 
Whey 


The Confidence of the Purchaser in the Integrity of the Seller 
.. . Our Greatest Asset. 
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Larger Territory for Dresel 


Hans F. Dresel has been named Director of Sales 
Development for the Candy Industry by Felton 
Chemical Company. Mr. Dresel celebrates 25 years 
with the firm this year. He has been well known 
for his activities in the candy industry in connec- 
tion with research and organization. 

He founded the American Association of Candy 
Technologists in 1947, and guided its growth until 
it became recognized throughout the country for 
its contribution to candy production. 

Mr. Dresel is probably as well known for his 
organization of the Production Conference of the 
Pennsylvania Manufacturing Confectioners Associa- 
tion. This conference was first held at Lehigh Uni- 
versity in 1947, and has been held annually ever 
since under Mr. Dresel’s direction. This two day 
production conference has become the major such 
meeting of candy production men throughout the 
world. 

In 1956 Mr. Dresel organized a course in Candy 
Technology at Drexel Institute, which has subse- 
quently been repeated there and is the basis for 
similar courses et Franklyn and Marshall College 
and Illinois Institute of Technology. 

Mr. Dresel, in recognition of his service to the 
candy industry, received the Stroud Jordan Medal 
in 1953. While Mr. Dresel will still represent Felton 
in his present territory, his activities for Felton will 
now extend over areas he has frequently travelled 
only in the interests of candy technology. 


Cocoa Film 


Russell Cook, President of Ambrosia Chocolate 
Company, will show a film of cocoa bean growing 
in Mexico, Wednesday evening, at the Brunswick 
Hotel in Lancaster, before the Production Conference 
of the Pennsylvania Association. He will narrate the 
film, taken on a trip through Mexico last year. 


Leo Weinrobe dies 


Leo Weinrobe, manager of the Felton Chemical 
Co., in the South West territory with offices in St. 
Louis, died recently after a short illness. He had 
been with Felton for over 20 years. His brother, 
Philip Weinrobe, is the manager of Felton’s plant 
in Los Angeles. 


Cocoa Association names counsel 


Bradshaw Mintener, Washington attorney, has 
been named secretary and general counsel of both 
the Association of Cocoa and Chocolate Manufac- 
turers of the U. S. and the American Cocoa Re- 
search Institute. 


Increase for Cocoa research 


A 100% increase in funds for the American Cocoa 
Research Institute was voted by its board of di- 
rectors. This represents an increase in the contribu- 
tions from members from two cents per bag 
purchased to four cents. This increase also applies 
to imported cocoa and chocolate products. 


Yensel buys Cottage Candies 


Yensel Candy Company of Los Angeles has pur- 
chased Cottage Candies, retail shop in Fresno, and 
will operate it under the Cottage Candies name. 


Kohnstamm of Kohnstamm 


Paul L. Kohnstamm has been elected president 
of H. Kohnstamm & Company, Inc., succeeding Louis 
J. Woolf, who was named Chairman of the Board. 
Robert H. Pulver, of the Chicago Office, was elected 
to the newly created post of Executive Vice-Pres- 
ident. 











ALWAYS AT YOUR SERVICE 








In Cocoa Since 1899 


EMIL PICK CO. 


COCOA BROKERS 


NEW YORK, N. Y. 
BOwling Green 9-8994 


COCOA BEANS — COCOA BUTTER 
Cocoa and Chocolate Products 


80 WALL ST. 

















“BUSH” Manufacturing Chemists 


Since 1851 we have specialized in the distillation of 
Essential Oils and the manufacture of Flavoring Ma- 
terials and Food Colors, and over this long period 
have established and maintained a world-wide repu- 
tation for Quality. 


SOME OF OUR SPECIALTIES 


IMITATION PINEAPPLE FLAVOR 4253 
One of our outstanding specialties, imparting the character 
of the true fruit, a real fresh pineapple flavor. 

IMITATION COCONUT FLAVOR 4127 


Accurately reproduces real coconut flavor. For all types of 
candy; a necessary ingredient wherever coconut is used; 
particularly valuable for reinforcing the flavor of shredded 
coconut. 


IMITATION JAMAICA BANANA FLAVOR 


This preparation gives the flavor and aroma of the ripe red 
Banana to a remarkable degree. 


— Write for Samples and Full Directions — 


W. J. BUSH & CO., Inc. 


137 Boston Post Road 
COS COB, CONNECTICUT 


TEL. GREENWICH (CONN.) 8-8363 OR DIAL WESTMORE 7.3424 


FACTORIES: LINDEN, W.). and 
35°S E. Olympic Bivd.. LOS ANGELES 23, CAL. 
BRANCH OFFICE & WAREHOUSE: 605 W. Washington Bivd., 
CHICAGO 6, ILL. 
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MACHINERY FOR SALE 





MACHINERY FOR SALE 











FOR SALE 
Model S #3 Savage Fire Mixers. 
i gal. ode! F-6 Savage Tilting 
Mixers, stainless kettle. 
100 Ib. Savage Flat Top Marshmal- 
low Beaters. 
Friend Bostonian Model and Merrow 
Cut-Rol Cream Center Machines. 
50” two cylinder Werner Beater. 
00 Tb. Werner Syrup Cooler. 
‘00 Ib. to 2000 Ib. Chocolate Melters. 
Simplex Gas Vacuum Cooker. 
Simplex Steam Vacuum Cooker. 

3 Ib. Continuous Vacuum Cooker. 
Form 3 and Form 6 Hildreth and 
Factory Model American Pullers. 

6’ and 7’ York Batch Rollers. 
National Model AB Steel Mogul. 
“National Wood Starch Buck. 

38” Comper Revolving Pans. 

Soll and Dayton Cream Beaters. 

100 gal. Copper Mixing Kettle with 

Double Action Agitator. 
We guarantee completely rebuilt. 


SAVAGE BROS. CO. 
2636 Gladys Ave. Chicago 12, Ill. 














FOR SALE: 2W6 Hudson Sharp ar- 
ranged for inner and outer wrap. 
Complete with glue attachment, heat 
sealer and tuck-under device, side feed, 
and electric eye. Box 1261 The MANU- 
FACTURING CONFECTIONER. 





FOR SALE: ONE 32” National Enrob- 

er. 2-Peerless Plastic Machines with 
1 die each. 6-York Batch Rollers. 2-Old 
type Hansella Batch Rollers. 2-1,000 Ib. 
National Chocolate Kettles. 1-800 lb. 
Duplex Chocolate Kettle. 1-Hudson 
Sharp Wrapping Machine with electric 
eye. 1-2 Barrel Reade Dough Mixer. 
2-10 HP Mears Kane Steam Boiler. 
GOLD MEDAL CANDY CORP., 2849- 
67 WEST EIGHTH STREET, BROOK- 
LYN 24, N. Y. 





FOR SALE: Simplex Gas Fire Cooker, 

Racine Super Duplex Sucker Machine, 
Wrap-Ade Pop Wapeer, 3x6 Thos, Mills 
Slabs, 100-Ib. Puller. Box 1264 The 
MANUFACTURING CONFECTIONER. 





24’’ Greer enrober complete with tun- 

nel, skakerhead, coils, York air con- 
ditioner, Latini stringer, packing table, 
Savage chocolate melter. See it in oper- 
ation. Will sell as complete unit or 
piecemeal. Box 373. The MANUFAC- 
TURING CONFECTIONER. 





FOR SALE: Rose 500, cylindrical piece 

1%” x %”; GH-2 Package Machinery 
Wrapper; LP-3 Sucker Wrapper; 600-Ib. 
N.E. Continuous Cooker. Box 1262 The 
MANUFACTURING CONFECTIONER. 


FOR SALE: TL-A Box Set-Up Package 

Machinery; Simplex Steam Vacuum 
Cooker; Lynch 5¢ patty Wrapper; 24” 
Greer Enrober with bottomer and Tun- 
nel. Box 1263 The MANUFACTURING 
CONFECTIONER. 





FOR SALE: 2-B 22 Package Machines 

for Hard Candy in good condition. 
2-Model K Kiss Machines with automat- 
ic feed for wrapping balls 3/4” to 1” 
in diameter. GOLD MEDAL CANDY 
CORPORATION, 2849-67 West Eighth 
Street, Brooklyn 24, New York. 





FOR SALE: Three Package Machinery 

LP Pop Wrapping Machines, good 
condition. Subject to prior sale. Box 475 
The MANUFACTURING CONFEC- 
TIONER. 





FOR SALE: 5 Dubin Pot Cookers, Model 

H1 with motor and thermometer. Mill- 
er Wrapping and Sealing machine Model 
MPS, Serial 6268—with motor. 2 Sparkler 
Filters, Model CD614 and 18-8. Cherry- 
Burrell Viscolizer, Size 238 Serial 205- 
490 with 10 H.P. Motor. Box 474, The 
MANUFACTURING CONFECTIONER. 





FOR SALE:1—Practically New 32” Ra- 
cine Chocolate Machine with 13,0004 
chocolate melter: tandem depositors; cen- 
ter unit extruder; 90’ air tunnel and 2 
tier packaging conveyor; fully motorized 
and controls for all conditions. Frank J. 
eg Co., 1607 Howard St., Chicago 


> 





MACHINERY WANTED 











WANTED: Cut Rock Cutter; Continu- 

ous Buttercup Cutter; ball machine 
and small nut chopper. P. O. Box 825, 
Calexico, California. 











MACHINERY WANTED 











WANTED: 100 lb. Gas Vacuum Cooker 

with high dome, 2 Kettles and large 
Pump. 100 or 200 Ib. Chocolate melter, 
Box 471 The MANUFACTURING CON. 
FECTIONER, 418 N. Austin Blvd., Oak 
Park, Illinois. 


WANTED: LATE MODEL STEEL | 


MOGUL WILL PURCHASE COM. 

PLETE MOGUL INSTALLATION BOX 

475, The MANUFACTURING CON. 
MOGI 











FECTIONER. 
WANTED: One used 





Hudson Sharp 




















WE BUY & SELL 


SIE = RRR 
ODD LOTS @ OVER RUNS @ SURPLUS 


J Cellophane 





BAGS 


SHEETS*ROLLS-SHREDDINGS 
Cellophane rolls 100 ff. or more 
ALSO MADE OF OTHER CELLULOSE FILM 
Glassine Bags, Sheets & Rolls 


Diamond “Cellophane” Products 


Harry L. Diamond Edward H. Elsen 


74 E. 28th St.. Chicago 16, Illinois 


Victory 2-1030 
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2W6 arranged to wrap 4 candy balls IE 
in line. Ball diameter 4/8 Mogul 
One used Hard Candy Batch Mixed Steel | 
One used Racine Sucker Machine Model mode 
M 
Buyer wants to see machines working. Sta 
DULCERA DOMINICANA, C. por A. el) 
P O Box 1041 Ciudad Trujillo, Rep. 
Dominicana. 
Alumit 
SITUATIONS WANTED We 
Bucke 
FOREMAN: Pan confection and chew- Robat 


ing gum base foreman, can help a 
company either modernize their plant or 6 
set up a new operation of chewing gum. | 
Will go anywhere in United States or in 
foreign countries: ask for samples of this 
production if you wish. Box 272 The 
MANUFACTURING CONFECTIONER, 


FOREMAN: Available for Large Com 

Manufacturer to take charge in 
phases of Candy pan line includi 
Starch, Jelly, Cream, Fudge. For Hal- 
loween and Easter Candy, Bubble Chew- 
ing Gum Base, and Slab work. 

I will teach the above anywhere in 
the states and foreign countries. Box 476, 
The MANUFACTURING CONFEC- 
TIONER. 



























HELP WANTED 

















Well known Eastern Pennsylvania candy 

manufacturer wants an aggressive can- 
dymaker to manage production and de- 
velop new lines. Must have practical 
experience and know-how and make a 
sizeable investment. Large present vol- 
ume can be increased with additional 
items in available space. Write in full to 
Box 372, The Manufacturing Confec- 
tioner. 


WANTED: Chemist for Laboratory and 

research work for large general line 
Candy Manufacturer in Eastern Pennsyl- 
vania. In business for 75 years. Prefer 
some experience in Candy or allied lines. 
Send complete information to Box 473 
The MANUFACTURING CONFEC- 
TIONER. 
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MOGUL DEPARTMENT 


| Equipment Fully Automatic 
Mogul and new 24” high Stain- 
Steel Depositor Hopper. 6 as- 
modern Pumps. 

Stacker with motor. 


ely 5,000 Starch Trays with 



















Aluminum Mould Boards. 


Western Starch Sifter with 
Bucket Elevator. 


Roball Sifter. 
bs Gyratory Sifter. 


| Equipment 600 Ib. Syrup 
and Cream Beater. 


Savage 110 gal. Marshmallow Beat- 
, oval shape top, with motor. 


Bostonian Plastic Center Ma- 
with 9 Dies and lot wood trays, 
with dollies. 


| Equipment No. 2 Depositor 
6 Pumps and with 50 ft. Con- 


Hayton 5 ft. Cream Beaters, m. d. 
HAnderson Jap Cutter. 


Heerless 11/. bbl. Dough Mixer. 
Hobart Fruit Grinder. 













REVOLVING PANS 
25—Revolving Pans, Holmberg, Burk- 
hardt, Kopperman, with and without 
coils. 

Complete Latini Chocolate Spray System 
with Jacketed Pump, Jacketed Piping 
and Spraying Heads. 

1—Burns 5 bag Roaster. 

1—Lambert 2 bag Roaster, motor driven 
with reduction drive, Blower, Cooling 
Truck. 

Baver Slicer . . . Bauer Nut Chopper. . . 
Special 6” Nut Breaker. 

1—24” Packing Conveyor, 40 ft. with 
motor. 

KETTLES 

1—National Equipment 50 gal. 3 Speed 
Double Action Tilting and Mixing 
Kettle. 

High Pressure Steam Jacketed Copper 
Kettles, 15 gal., 30 gal., 50 gal., 60 
gal. and 75 gal. capacities. 

1—National Equipment EB Cream Re- 
melter with motor. 

2—Savage Model S Open Fire Mixers 
with Stoves and Kettles. 

1—Werner 35 gal. Cream Breaker with 
geared head motor. 

2—3 speed Hobart 80 quart Mixers. 

2—Century and Triumph 30 quart 
Mixers. 

13—Open Fire Kettles. 


ara % ne 
| FOR 
; ys ies Se ‘ 


Phone: GArfield 1-8518 
INSPECTION INVITED 
spinon 





WRAPPERS 


1—Lynch Wrapper with Electric Eye, 
Model PB, cardboard roll feed with 
motor. 


1—Lynch Wrap-0-Matic Wrapper, Model 
LPB, with Electric Eye. 


1—Hayssen Model 7—11 Wrapper with 
Electric Eye and motor. 


1—Triangle Elec-Tri-Pak Gravity Feed 
Weigher, Model N3A. 


1—Niller Cellophane Sheet Cutter and 
Wrapper, motor driven with motor. 


1—Amsco Bag Sealer with motor. 


HARD CANDY 
2—Simplex Steam Vacuum Cookers. 
1—Hildreth Form 3 Puller with motor. 


1—4” x 7” Drop Machine with 10 sets 
of Rollers, motor driven. 


1—Drop Machine, motor driven, with 
2” x 35,” wide, 25 Rollers. 


2—8 ft. and 6 ft. York Batch Rollers 
with motors. 


5—3 ft. x 8 ft. Cooling Slabs. 

1—Lot Sicte Slabs. 

5—F. D. Gas Stoves. 

1—Schutz O'Neill #0 Sugar Pulverizer. 


on Premises 


To Quote Special Low Prices 


G OF HIGHLY DESIRABLE CANDY MACHINERY 


CHOCOLATE DEPARTMENT 


2—National Equipment 24” Enrobers 
with Cooling Tunnels and Packing 
Tables. One with Bottomer. 


2—National Equipment 16” Enrobers 
with Bottomers, Cooling Tunnels. 


4—National Equipment 500 Ib. Choco- 
late Melters. 


2—Racine 500 Ib. Chocolate Melters. 


9—National Equipment 300 |b. Choco- 
late Melters. 


11—Single Electric Heated Dippers. 


REFRIGERATION 


1—York 5 ton Yorkaire Conditioner, 
motor driven. 


1—10 ton Freon Unit with motor. 


1—Surface Combustion Kathobor Air 
Conditioner with motor and blower. 


1—York 5 ton Air Conditioner. 


3—York, Phoenix and Lipman Ice Mo- 
chines. 


1—Bentz Chillblasts with blower, motor. 
MISCELLANEOUS 


20 Exact Weight Scales, all types and 
sizes . . . 15 Table type Platform and 
Balance Scales . . . 10—500 Ib. Plat- 
form Scales . . . 1—Howe Built in 


















BUSINESS OPPORTUNITIES 











OPPORTUNITY ... Here it is. . 
_ Your own business in a quiet, small 
3% million population within 
100 mile radius. 
Will rent to a qualified, responsible and 
well recommended candy maker, a 
completely equipped candy manufactur- 
ing plant located in Central New York 
State. Will also purchase from lessee 
approximate] 40,000 pounds a year. If 
you've ever had an idea you'd like your 
own business here’s your chance to do 
it with a minimum of capital. Write full 
culars. Box 374, The MANUFAC- 
URING CONFECTIONER. 


FOR SALE: Complete wholesale and 
retail candy business for sale. Price 
is reasgnable. Only an hour and a half 
from Chicago in an excellent industrial 
city. Owner wishes to retire. Write Box 
274 The MANUFACTURING CONFEC- 
TIONER. All replies confidential. 


FOR SALE: In Northeastern Ohio. Es- 

tablished retail Candy Shop. Fine line. 
Will teach buyer our special Candies. 
$8,000. Box 276 The MANUFACTUR- 
ING CONFECTIONER. 


FOR SALE: Established home made 

candy business. Year ‘round resort 
town on Florida West Coast. Ideal for 
complete selling, due to death of hus- 
band. Write Box 472, The MANUFAC- 
TURING CONFECTIONER. 











Do you want to buy or merge with a 

well established medium sized firm 
manufacturing candy specialties in East- 
ern Pennsylvania? Large present volume 
can easily be increased with additional 
items in available space. Plant is modern 
and has new bulk sugar handling system 
and automatic machinery. Would make 
an Ideal East Coast set-up for a Mid- 
West manufacturer. Write to Box -371, 
The MANUFACTURING CONFEC- 
TIONER. 





MISCELLANEOUS 








FOLDING CANDY BOXES: All sizes 
carried in stock for prom : delivery. 
Plain, Stock Print or S$ ly printed. 
Write for our new catalog of Every- 
Day and Holiday Fancy Boxes, and all 
Paper Products used in the manufacture 
packaging of candies. PAPER 
GOODS COMPANY, INC., 270 Albany 
Street, Cambridge 39, Mass. 





CANDY CUPS, glassine, unusual floral 
Py _ designs fancy or plain edge. 
Also chocolate and other solid colors. 

Also aluminum foil cups, square, round 

and oval shapes in — and _ colors. 

Write i sues and prices to AUTO- 

LEX D., 154 NASSAU STREET, 

NEW YORK 38, NEW YORK. 


MOUSETRAP, 
STEAM TRAP, 
SEWER TRAP 


...it makes no difference 


. . . the world won’t beat a path to the door of 
the man who builds a better one and then doesn’t 
advertise it so that people will know about his 
product, know where it can be bought and how 


much it costs. 


Advertising benefits the buyer, too. It tells you 
the product story, makes it easy for you to buy. 
Even more important to you, advertising leads 
to mass production and volume sales . . . which 


means lower costs and lower prices. 
Yes, “Advertising Benefits You” 
’specially businesspaper advertising. 

















Confectionery 
Brokers 


HERBERT M. SMITH 


318 Palmer Drive 
NO. SYRACUSE, NEW YORK 
Terr.: New York State 





W. E. HARRELSON ASSOCIATES 


Candies Onl 
5308 Tuckahoe Ave.—Phone 87-2038 
Richmond 26, Va. 
Tesrthery 75 Vee, West Virginia. 
South Carolina. 
rene Associates 
Nelson I. Sooden. Lloyd c. Fulmer, 
Wm. F. Da . Ww. = Harrelson, 
N. A. Lin 
Specializing on Cha ~y Varieties, 
and Super-Markets, and Conf, and 
Tobacco Jobbers. 





SAMUEL SMITH 
2500 Patterson Ave. Phone 22315 
Manufacturers’ Representative 
WINSTON-SALEM 4, N. CAR. 
Virginia, N. Carlina, 

S. Carlina 


Terr.: 





FRANK Z. SMITH, LTD. 
Manufacturers Sales Agents 
1500 Active Distributors 
Box 24, Camp Taylor 
LOUISVILLE 13, KENTUCKY 


Terr: Kentucky, Tennessee and 
Indiana 


FELIX D. BRIGHT & SON 


Candy Specialties 
P. O. Box 177—Phone 
ALpine 5-4582 
NASHVILLE 2, TENNESSEE 


Terr.: Keatucky, Tennessee, Ala- 
bama, Mississippi, Louixana 








G & Z BROKERAGE 
COMPANY 


New Mexico—Arizona El Paso 
County Texas 


P. O. Box 227 ALBUQUERQUE 
N. Mex. 


Personal service to 183 jobbers, 

super-markets and department 

stores. Backed by 26 years experi- 

ence in the confectionery field. We 

call on every t per lly 

every six weeks. Candy is our busi- 
ness. 








LIBERMAN SALES 
COMPANY 


324 Joshua Green Bidg. 
1425 Fourth Ave. 
SEATTLE 1, WASHINGTON 
I. Liberman Clif? Liberman 
Terr.: Wash., Ore., Mont., Ida., 
Utah 





HARRY N. NELSON CO. 


646 Folsom Street 
SAN FRANCISCO 7, CALIF. 
Established 1906 


Terr.: Eleven Western States 





RALPH W. UNGER & 
RICHARD H. BROWN 


923 East 8rd St. 
Phone: Mu. 4495 
LOS ANGELES 13, CALIFORNIA 
Terr.: Calif., Ariz., N. Mex., 
West Texas & Nevada 
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As usual, the annual convention of the National 
Association of Tobacco Distributors last week was one 
of the largest gatherings of the year for candy manu- 
facturers. This year, they seemed to come in greater 
numbers than ever to this meeting of one of their most 
important distributing groups, As a general rule, the 
booths were ornate, the entertainment lavish, and pre- 
sumably some business was written, The pictures on 
this and the following page are testimony to the impor- 
tance given this affair by the candy industry. 


(1) Joe Switzer of Switzer's Licorice with an assist- 
ant (2) M. D, Hamilton of Richardson's Mints (3) John 
Pribble and Walter Neugasser of Pez-Haas (4) Harry M. 
Richter of Hoben Candy (5) Joyce Shorin, Herman Fine 
and Charles Zubrin of Topps Gum (6) Ed Rich of Sweets 
Company (center) with customers (7) Wilbur Klint of 
Bunte Chase (8) George Wyman and Jack Frain of 
Hollywood Brands, 








More shots at the NATD show 


(1) The Solon's of Howard & Solon with Bill Stronge 
of D, L, Clark (2) Walter Keefe, Frank Costello, 
Gene Sullivan and Robert Sullivan of Heide's (3) James 
O'Rourke and Robert Hogan of Adolph Goldmark 
(4) Bob Reese and John Gilman of H. B, Reese 
(5) Paul Coffin and Dick Brown of NECCO (6) Bob 
Jameson, Ed Rothlisberger and Carl Chenchick of 
Reymer's (7) W. Bush, Charles Mullen and John 
Gregor of Beech-Nut (8) Jack Lindberg and Joe 
Blumenthal with Mrs, Shapiro of Broadway Candy 
of Baltimore (9) A. Webber and Tom Ransdell of 
Reed Candy with a guest (10) Jack Cappel, Sam 
Horvath of Wolverine Tobacco and George Millington 
of Sharp's Toffee 


The A 


Com 
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Advertisements of suppliers are a vital part of the industrial publication's service to 
its readers. The following firms are serving the readers of The Manufacturing Confec- 
tioner by placing their advertisements on its pages. The messages of these suppliers 
are certainly a part of the literature of the industry. Advertising space in The Manu- 
facturing Confectioner is available only to firms supplying equipment, materials, and 
services for the use of confectionery manufacturers. 


xk * 
RAW MATERIALS 


Felton Chemical Co. ......... Dec. 
Florasynth Laboratories, Inc. ..... 
Foote & Jenks, Inc. .......... Mar. 


Fritzsche Brothers, me's 6 S%'s €4 5 
Ce Ms ou oe thc ees 


Gunther Products, Inc. ........... 


Hooton Chocolate Co. ........... 
Hubinger Company ............. 
Walter H. Kansteiner Company ... 
Kohnstamm, H., & Company, Inc. . . 


Lenderink & Co. N. V.. .......-s. 

Merckens Chocolate Company, Inc. 

National Aniline Division, Allied 
Chemical & Die Corp. 


Nestle Company, Inc., The . 
Nu Coat Bon Bon Company ...... 


Greer, J. W., Company ....... Nov. 
Hansella Machinery Corp. ....Feb. 


International Specialty Food and 
Confection Show .............. 


Lehmann, J. M., Company, Inc. Mar. 
UNN SANNE i a sc eS cesa ess 
Molded Fiberglass Tray 

SN ark once c ps ovine Feb. 
National Equipment Corp. ....Dec. 
Niagara Blower Company ....Nov 


Hayssen Manufacturing Co. 
Hudson-Sharp Machine Co, ...... 


Ideal Wrapping Machine Company. 


Knechtel Laboratories 


Lassiter Corporation .......... Oct. 


Lynch Corporation, Packaging 
Machine Division 


NS BS fic tins ba vinceanes 
Murnane Paper Co. ............. 


Olive Can Company ............. 


. Mar. 
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The Nulomoline Div. American 


E.R? & Nov. ’56 
Cooma Ponds Co. .......+.scters 53 
Penick & Ford, Ltd., Inc. ..... Mar. 57 
Pfizer, Chas., & Co., Inc. ..Third Cover 
ek aaa 638 
Polak & Schwarz ...........- Nov. 56 


Refined Syrups & Sugars, Inc. .Mar. 57 


Staley, A. E., Mfg. Company ..... 40 
Standard Brands, Inc. ........... 17 
SR re 7 
Sterwin Chemicals, Inc. ......... _3 
Swift & Company ........... Mar. ’57 
i Le er Oct. ’56 
Western Condensing Co. .....Mar. '57 
Wilbur-Suchard Chocolate 

ee are 52 


PRODUCTION MACHINERY AND EQUIPMENT 


Racine Confectioners’ Machinery Co. | 4 
Reflectotherm, Inc. .......... Mar. 57 
i TE TI a dno sis iW od Ses 50 
Sheffman, John, Inc. ........... 54, 61 
Standard Casing Co., Inc., The ... 53 
Stehling, Chas. H., Co. ....... Mar. ’57 
Taylor Instrument Co. ....... Mar. 57 
Union Confectionery Machinery 

PG Mohs wy kin des« nh cee » 65 
Vacuum Candy Machinery Co. .... 4 


Voss Belting & Specialty Co. ..Mar. °57 






Package Machinery Co. .......... 44 
Packaging Industries, Inc. ....Mar. ‘57 
Rhinelander Paper Company ..... 33 
eS ee eee 43 
Supermatic Packaging Corp. ..Mar. ‘57 
Sweetnam, George H., Co. ....... 38 
» & SA: See rere. 46 
Traver Partition Corp. ....... Dec. 56 
lS ee ee ee 41 
Waxed Paper Merchandising 
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doodlings 


WE SEE WHERE major pub- 
lishing houses, in a novel 
move, will soon be selling 
hard-covered volumes in 
supermarkets. 

Be sure to watch for a 
few thousand miniature 
Battles of the Bulge in su- 
pers as browsing book- 
worms set up a formidable 
blockade against the free 
passage of buyers of candy 
and other impulse items. 

oO o oO 
Ir MAY SURPRISE you to 
know how much “oil” can ooze from a stuffed shirt. 
Oo co oe 

Nor THaT 1T makes a particle of difference to most 
candymen but we are constrained, nevertheless, to pass 
this along to a few of our more stately ideated folks: 

“Modeling for advertising, unless one has a fair face, 
a fine figure and a fetching limb is a very precarious 
profession. Some of the gals liberally endowed with 
oomph make a good go of it. Some of the lads, however, 
have an extremely tough time getting a bid for a sec- 
ond pose. 


WHEN THE JIGGER is up, the jag may be well on the way. 
° — — 

Vircinia M. Staupt, Hunter College psychologist, holds 

that “good character development depends upon the 

ability to ‘take it.’ It requires a fairly high level of 

‘frustration tolerance.’ ” 

If we are to accept this without question, then most 
of us have a good character training ground right where 
we are. If not, there is always pugilism as it is practiced 
in the so-called fight clubs. For hardly any are better 
able to ‘take it,’ or have a higher level of ‘frustration 
tolerance’ than most of the pugs we’ve seen on TV. 
Liro Use Fades as Prices Slip, says newspaper headline. 

This may be an early tip on the complexion of some 
year-end earnings statements. 

oO oO o 
Summinc uP for the millions who have gone to their 
graves leaving only the benefit of their boners to poster- 
ity, Professor Siegfried von Spiegelhaus says: 

“Show me the man who never ein mistake gemacht 
and I'll show you one who accomplished GAR nichts.” 

Although this appears to be more or less of a direct 
steal from Wolfgang von Strudel’s latest book, “Screw- 
balls in Mein Set,” it really isn’t. For, before von Strudel 
was Ersatz, and before Ersatz, the original Schweinblatt 
who, as your school boy son may tell you, was in there 
pitching long before Hassenpheffer invented the whim- 
wham. 





by tom sullivan 


However, it is to Herr Warum we owe this tim@h 
warning: 

“Don't discount von Spiegelhaus. He’s a great scholy 
even if, after years of study, he has come up wih 
little more than an affirmation of the findings of yu 
Strudel, Ersatz and Schweinblatt. Moreover, I add 
own authoritative opinion to his. No boners, no prog, 4 
also, no boners and you reduce by a precise 87.4 y 
cent the need for people such as von Spiegelhaus, 
Strudel, Ersatz, und even Warum. You can quote @ 
as strongly opposed to this form of genocide.” 

— ° — 
He wo was a sharp tongue soon cuts his own th 08 
says Martin A. Bursten. 

Some of us may have been bleeding from the g 
for years without ever having been aware of it. 

o 2 — 
Sm Hersert Beerbohm Tree, the late actor-mana 
who probably had no peer as a doodler, was responsi 
for this one: 

“When people stand on their dignity, they have ® 
other pedestal.” 

He also came up with this: 

“Let sleeping dogs lie, but why let lying dogs sleept 

And this: 

“All men are charlatans, more or less, for they gp 
tend to resemble the pictures they have formed 
themselves or that other people have imposed up 


them.” 


(The quotes are from Herbert Tree, His Life & Laughter, by He: 
Pearson—Harper Brothers, $3.75.) 


Listen, fellows, don’t get yourself so completely @ 
sarbed in long-range planning that you forget the ne 
for meeting next week’s payroll. 
o o ° 
WHEELER McCMILLEN in Farm Journal tells us that 
percent of the people do all the thinking and fu 
all the leadership. 
We've since heard it said that this is a gross e 
geration. 
oO oO o 
Here’s ONE from the Weekly Ainmator, house organ 
the Alexander Film Co.: t 
President to advertising manager: “You reduced 
budget for the past fiscal year cut our expenses 50%, 
our profits 75%, and your salary 100%.” 
o cS o 
THis 1s GOSPEL truth, as any really successful man ip 
candy business will tell you: 
The easiest way to have your way is to go out and 
make it! 
ee 
A wRITER in Mutual Moments gives us every assuraall 
that the amount of money in one’s bank account is notj 
the true measure of his success. 
We sure hope he’s right. 
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fast 
disappearing 
act! 


when 
your 
fruit 
flavored 
candies 
are 
made 
extra 
tangy 
with 


uote 


1 throg 


PFIZER 


ACID 


You can order Pfizer Citric 
Acid U.S.P. in either hydrous 
or anhydrous form. (The 
anhydrous saves you money 
on an actual acid basis... 
gives you even acidity after 
months of storage, too!) 
Whatever your needs in high 
quality acidulants, look to Pfizer. 





organ @ 


iced i: 4 CHAS. PFIZER & CO., INC. 
es , Bee Chemical Sales Division 


630 Flushing Ave., Brooklyn 6, N.Y. 
Bronch Offices: Chicago, lll.; Atlonto, Ge., 
Vernon, Colif.; San Froncisco, Collif.; 
Dolies, Texos 


Manufacturing Chemists 
Sor Over 100 Years 














your formula 


15 Ibs. brown sugar 
15 lbs. corn syrup 
1 tb. dairy salted butter 
2 Ibs. hard coconut butter 
2 gals. manufacturing 
cream (20% butterfat) 
2 gals. evaporated milk 
2% pts. vinegar 
15 Ibs. almonds, Blue 
Diamond sheller run, 
roasted and chopped 
coarsely 
10 Ibs. almonds, Blue 
Diamond, sheller run, 
roasted and ground fine. 


Cook sugar, corn syrup, 
coconut butter and cream in 
double action fire mixer. 
After boil is reached add 
evaporated milk. Do not 
break boil. Cook to high 
caramel test. Add vinegar 
slowly, do not break boil. 
Add pv butter. Cook to 
firm ball caramel test, and 
mix in chopped, roasted 
almonds. Pour on oiled steel 
slab. When cool cut in bars 
or squares and dip in milk 
chocolate into which ground 
roasted almonds have been 
mixed, or dip in chocolate 
and roll in almonds. 


CHOPPED-ROASTED ALMONDS give this confection 
that “extra something” you always find in the candies people 
like best. Try these dipped in milk chocolate (with ground 
almonds mixed in) or dipped, then rolled in almonds. And use 
the economical sheller-run grade. Blue Diamond sheller-run, 
of course. You can depend on Blue Diamond quality. No dust 
or foreign particles. No excess moisture. More good almonds 


for your money. Write for free book of almond formulas. 


visgaC LMONOS: 


CALIFORNIA ALMOND GROWERS EXCHANGE <@u WiLL 


Sacramento, Calif. BRAND 


Sales Offices: 100 Hudson St., New York 13, and 549 W. Randolph St., Chicago 6 
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